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The other 50 weeks are richer if you spend 2 abroad—so start planning now. 





[ive a bot... go abroad on even a Zweek vacation 


| ee Ever stop to think that your vacation lasts a 

whole year? You look forward to it. You take 
it. You look back on it. So when your vacation comes, it should 
provide the lift that carries you through the year. And nothing does 
it like a 2-week Clipper* vacation. Pan American, the first choice 
of experienced travelers, puts the world at the doorstep of the West 
Coast. Fly over Pan Am’s “short cut’? Polar route to Europe... 
westward to Hawaii, the Far East or the South Seas . . . north to 
Alaska . . . or down south to Central and Latin America. 

If your budget’s tight, there are many ways to loosen it. Family 
Fare savings, thrifty tourist-fare Rainbow service, excursion fares, 
cost-inclusive Pan Am Holidays ... all are available on Pan Am’s 
World-Wide Plan, Go Now—Pay Later: only 10% down. 

This year follow your heart, not the crowds. Call your Travel 
Agent or one of Pan Am’s 53 offices in the U.S. and Canada. 








YOUR VACATION PLANNER 


Send for your copy of New 
Horizons*“—Pan Am's 576-page, 
best selling world-wide travel 
guide. Mail $1 to Pan American, 
Dept. 179, Box 181, 
New York 17, N.Y. 


*®TRADE-MARK,REG.U.S.PAT.OFF. 
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WITH AN EYE TO ELEGANCE — From sun-up 
through stars-out, every magic day of the way, Italian 
Line will fulfill your love for elegance. You'll marvel 
at the magnificent interiors created by Italy’s greatest 
artists and designers; delight to the delectable cuisine. 
Accommodations are luxuriously comfortable and the 


service is superb. 








YOU'LL SAIL TO EUROPE onthe Sunny South- 
ern Route—the lane of eternal Spring — where the 


weather's always perfect for swimming, playing or laz- 
ing on deck. Blue skies hint at pleasures you'll enjoy in 
Sorrento and the Italian Riviera. For the ultimate in 
traveling experience, the quintessence of shipboard 
elegance, be sure . . . and sail Italian Line. 


Ask your TRAVEL AGENT or call General Shipping Corp. Ltd. 
432-California St., San Francisco, Calif. Tel.: EXbrook 2-4100 
724 West 6th St., Los Angeles, Calif. Tel.: Michigan 7412 


Halian Line 





CRISTOFORO COLOMBO * GIULIO CESARE * AUGUSTUS * SATURNIA * VULCANIA 
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January travel . 


beyond the West 
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Richmond-to-Rodeo Freeway is on cuts and fills. This fill, over 
Garrity Creek, is 165 feet deep, has 6-foot culvert below. Sides 
covered with straw, seeded with rye and barley last summer 


Six new freeway extensions in northern California 


... What you see and what you avoid 


Petaluma-Santa Rosa Freeway opened to 
traffic September 25, 1957. No longer do 
you have to creep through Petaluma’s 
traffic-clogged Main Street, or drive the 
sharp-curved, accident-prone highway 
that connected Penngrove and Cotati. 
Now you can drive nonstop on U. S. 
Highway 101 from Novato to Santa Rosa. 
This cross-country freeway opens up new 
unadulterated rural country—no service 
stations, drive-ins, billboards, or subdivi- 
sions. It’s a fresh contrast to the old U.S. 
101, which had 147 billboards flanking its 





Fresno By-Pass had to go through corner of Lake Washington in 
Roeding Park. In return for the corner, the highway and park 
people added new lake area next to right-of-way. Here is free- 
way across a corner of the lake. Concrete dike at lake edge 


TANUARY 1958 


two lanes. A new county ordinance pro- 
claims all freeways scenic highways and 
permits billboards only in business areas. 
This will limit the number of 
along the 18 miles to about 20. 


boards 


As you drive north, the freeway takes you 
north of Petaluma, crosses the old 101, 
climbs a long, easy grade heading west, 
turns north again through low hills, drops 
down into Santa Rosa Valley west of 
Cotati, and goes straight to Santa Rosa. 
Richmond-to-Rodeo Freeway will open in 
February. This is good news to thousands 


GFEORGF BALLIS 
Py pt 


The Petaluma-Santa Rosa Freeway govs by small farms, dairies, 
poultry ranches, and through hills that 49er pioneer Harrison 
Mecham planted with thousands of blue gum trees in the 1880's 


of Bay Area drivers. You go the length 
in 4+ or 5 minutes, by-passing the tedium 
and terror of old U. S. 40 over the same 
stretch. (A final section, to open early 
next year, will take you from Rodeo across 
the twin Carquinez Bridges to Vallejo.) 
This project involved heroic earth mov- 
ing. Over 5 million cubic yards of earth 
were moved from the big cuts into the big 
fills. The only cut that outsizes these is 
the Panama Canal-size cut in the section 
that will open next year. 

Beyond the Hilltop Drive overcrossing, 
you go through rolling grassy hills, much 
as they were 120 years ago when this was 
Rancho San Pablo and Rancho El Pinole, 


DARROW M. WATT 





On Eastshore Freeway’s extension, you see this 102-year-old 
ranch. José de Jésus Vallejo sold it to Christian Hesse in 
1856. Grandson Clarence Hesse lives there now, says grand- 
father once watched Indians wrestle bear behind ‘this barn 
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SAS ROYAL VIKING DE LUXE 


to EUROPE 


VIA SAS POLAR ROUTE 


For a Maharajah and You!...SAS 
splendor is combined with DC-7C 
speed in this all first class service. You 
enjov radar smoothness, a handsome 
lounge, spacious berth or SAS Dor- 
mette Seat. Dinner is a triumph of 
Continental cuisine, champagne, Royal 
Danish china, Swedish crystal, Nor- 
wegian linen. Fly one-stop from 
California via the SAS Polar Route. 





Your SAS Dormette Seat is a delight! 

. upright for dining, tilted for lazy 
reading, extended with leg rest for 
stretch-out sleep. Small added cost. 


SEE YOUR TRAVEL AGENT 


SCANDINAVIAN 


AIRLINES SUSTEM 





412 Post Street, San Francisco, Calif. 
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except for some fences and a few power 
poles. But the old California look won’t 
last long. Much of the land will be de- 
veloped soon. Corners at the Appian Way 
overcrossing already have subdivisions 
and a shopping center planned. 

At the north end of’ the new unit, you 
pass through Hercules Powder Company’s 
3,000 acres, laced with ‘groves of euca- 
lyptus planted 70 years ago. 

The Eastshore Freeway’s latest extension 
opened November 14, 1957. The freeway 
has been pushing south im stages since 
1948. This section (Mount Eden to north 
of Centerville) is the next-to-last link, 
eliminating the slow creep behind trucks 
on the 2-lane highway past Palma Ceia 
Village and through Alvarado. 


The one unit that remains to be finished 
will go from the end of this new extension 
to Warm Springs, where the existing 9- 
mile freeway takes you to Bayshore High- 
way on the edge of San Jose. 

Traveling from north to south on the 
newly-opened 514 miles, you pass the his- 
toric Hesse Ranch (photo on page 3) on 
the right just beyond the last subdivision. 
From the next overpass you see the Holly 
Sugar refinery (beet sugar) on the right. 
The original sugar mill on this site was 
established in the late 1860’s. 

Near the end of this new section, you 
cross Alameda Creek, once an all-year 
stream and once the boundary of Santa 
Clara and Contra Costa counties. A cen- 


tury ago, shallow-draft sailing vessel 
came up this creek to Alvarado to load 
produce for the miners in San Francisco. 


Atwater By-Pass opened October 14, 1957. 
Atwater is 7 miles north of Merced on 
U.S. 99. The 4144-mile freeway carries the 
through traffic around the town on the 
southwest side. 


Chowchilla By-Pass opened October 9. 
1957. Chowchilla is on U. S. 99 between 
Madera and Merced. The 7-mile freeway 
runs east of the business section and in- 
cludes a traffic interchange with state 
highway 152, the road to Pacheco Pass. 


Fresno By-Pass opened October 4. 1957. 
The last remaining 1-mile link, from San 
Joaquin Street to Santa Clara Street. 
made it a real by-pass, useful to through 
traffic on U. S. 99. Now you go nonstop 
from Madera to Fresno’s southern city 
limit. You used to meet 16 stoplights as 
you drove through town. 


Much of the way, this freeway’s roadbed 
runs below the surrounding land, so you 
see little of the west Fresno area. It is 
mostly industrial. Nineteen acres of land 
now hold the 600,000 cubic yards of earth 
that were removed. This material will be 
used on embankments for a future south- 
erly extension of the freeway. 

From the Monterey Street overpass you 
can see the big brick-and-frame Lutheran 
Cross Church a block to the west. It’s a 
1,800-ton building but it was moved 900 
feet to make room for the freeway. 





@ Through the South Seas. Years of ex- 
ploration are compressed into 16 days in 
the cruises of the Pacific Cruisebird, the 
double-decked, four-engined flying boat 
that flies out of Suva, Fiji, on all-expense 
tours covering Tonga, Aitutaki, Tahiti, 
Bora Bora, and Samoa. 

This year, departures from Suva (which is 
a stopover point on most trips from the 
United States to Australia and New Zea- 
land) will be on January 15, February 5 
and 26, March 19, and July 9. The tours, 
conducted and piloted by the Cruisebird’s 
owner, Sir Gordon Taylor of Southern 
Cross fame, include 9 days in Tahiti, a side 
trip by schooner to the island of Moorea, 
motoring trips, and native dances and 
feasts. The price, $1,250, covers everything 


no tips are expected along the way. 

The July 9 “safari,” which stays in Tahiti 
for 13 days during the gay Bastille Day 
fete, costs $1,500. 

@ Shopping for a cruise? The free book- 
let, “Ocean Steamship Sailings,” offered by 
American Express Co. offices, lists depar- 
ture and arrival dates and ports month by 
month through August 1958, and gives 
tonnages and minimum fares for all trans- 
atlantic passenger ships. It also contains 
information on cruises from New York and 
New Orleans. 

@ Skiing in Europe. Travel agents are still 
offering package tours for this winter in 
Switzerland, Austria, France, and Bavaria. 
Most depart from New York (plane or 





except lunches and dinners in Papeete, and’ 


For travel planners, a January check list 


ship) and last from two weeks to two 
months. One typical tour (crossing on the 
United States) lasts seven weeks and in- 
cludes Paris, Gstaad, Interlaken, Grindel- 
wald, Klosters, Davos, St. Anton, Kitz- 
buhel, Munich, and Garmisch. It costs 
$808 with tourist-class passage. 

e “Whispering Giant’ over the Pole. 
In April the quiet, 100-passenger Bristol 
Brittania will cut Canadian Pacific’s polar 
route flying time between Vancouver and 
Amsterdam to 12 hours. Round-trip fares 
from Pacific Coast points (including con- 
necting flight to Vancouver) remain the 
same: $702 tourist, $1,102.50 first class. 

@ The great adventure. “Mountaineering 
Holiday” to the Austrian Alps and Italian 
Dolomites is calculated to make an alpinist 
of you in $2 days. If you're already a 
climber, it will give you the opportunity to 
use your skills unbothered by travel details. 
The group will leave New York in mid- 
July; all expenses total $1,100. Write to 
The Ski Hut, 1615 University Avenue, 
Berkeley, for more information. 





What a travel agent can do for you: 
Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. j 
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a Camacl, 


...the wonderful world 


Tuere’s a special kind of magic 
in a Canadian vacation—a deep-down, 
long-lasting pleasure that always 

makes people glad to say they’ve been to 
Canada and are going back again. 
, Something else that’s special about 
_. Canada: It’s easy to get to, inexpensive 
*~ and ideal for a family holiday. 


1958 





oe oe a ee ee ee 
C-1-31-01 
CANADIAN 


Free VACATION PACKAGE 


CANADIAN GOVERNMENT TRAVEL BUREAU, 
OTTAWA, CANADA 
Please send the Canadian Vacation Package to. 
PLEASE PRINT 





NAME 





ADDRESS 





TOWN STATE 
Stick this coupon on any postcard or enclose in envelope. 
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SOLD AND SERVICED IN U.S.ONLY BY AUTHORIZED BUICK DEALERS 
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OPEL OLYMPIA REKORD 2-DOOR SEDAN 


100.04’ wheelbase. Over-all length 174.53”. 
Over-all height 56.73”. Weight 1995 Ibs. 
12-plus-cubic-foot luggage compartment. 


Fun ona Budget, Anyone ? 


Say you’ve a mind to get about nimbly at low cost. Comfortably 
—with really low upkeep. And with utter dependability. 


Then you must meet the Opel. It’s Germany’s finest—and Europe’s 
most distinguished economy-with-performance car. But you get 
surprising bounties despite the modest price. 


You get a precision-built marvel of German skills and ingenuity. 
An overhead-valve engine for holding your own in American 
traffic. Synchronized shifting. Knuckle-joint front wheel suspension. 
Brakes proved on Alpine roads. 


And styling, too, with a Continental flair—plus the wide visibility 

of a panoramic windshield and wraparound rear window. With ample 
seating room—and space for plenty of luggage besides. With 

unusual ingenuity like windshield wipers that are 
shaft-driven from the engine! 


Check into the Opel. It is 
imported in a Sedan and a 
Caravan Wagon model. 










Wagon Model, 
i ted ina Sedan and aCaravan a 

ce AS STANDARD EQUIPME 
i efroster * Two 


ndshield ° Contoured seat 





Heater and d 








noramic wi at ° 
You'll find them full wr visors * adjustable front . - gutomatic dome 
of pleasant surprises xs + combined signal OTN ietd wipers * 
4 r ; err Positive shaft-driven win 
light ° 





ompartment 






: peeee oro 
Locking glove © of 


tMOopPpEL- 


A General Motors car designed and built in Germany 











Questions . . . from readers 
who are going places 

As soon as the new year comes around, 
the next vacation—next month, next 
spring, next summer—moves into focus. 
Prospective travelers start asking ques- 
tions and collecting ideas. For example: 


To the World’s Fair 

“We just decided to fly to Brussels for 
the. World’s Fair. We’re wondering 
whether it’s better to convert our dollars 
to francs before we leave or wait until 
we get there.” 

Your only advantage in getting francs 
before you leave is the convenience of 
having some on hand when you arrive. 
Belgium’s currency is “hard” and the 
franc is worth about two cents—50 to 
the dollar—either here or there. 


Anchorage Fur Rendezvous 

“My husband and Tf are going up to 
Anchorage for the Fur Rendezvous—Feb- 
ruary 18 to 23. Friends tell us it won’t 
be as cold as we think it will, but we’re 
getting cold feet.” 

If you’re worrying about sub-zero 
weather, your friends are right—it won’t 
be that cold. February average is 18.6° 
—temperatures are usually above that 
during the day, below at night. There’s al- 
ways a chance that last year’s Rendezvous 
weather will do a repeat performance. The 
mercury was up in the high 50’s during 
the days; it was so warm and sunny that 
Anchorage citizens had to haul in snow 
to keep the downtown streets covered 
for the dog sled events. 


Schools for youngsters in Europe 

“We’re taking our two children, 7 and 
10-year-old boys, with us on a 4-month 
trip to Europe. We’d like to investigate 
the possibilities of a good boarding school 
for them for a month or two. Have you 
any suggestions?” 

The Swiss government’s directory of 
schools lists 50 or more boarding sciivols 
with summer sessions. Depending on the 
section of Switzerland, the language in- 
struction is French, German, or Italian. 
Average range for tuition, room, and 
board is $100 to $150 a month. For a copy 
of the directory (free), write to the Swiss 
National Tourist Office, 661 Market 
Street, San Francisco. 


The Winter Olympics 

“When will tickets go on sale for the 
1960 Winter Olympics in Squaw Valley, 
California? And where can we buy them?” 
Tickets will go on sale this spring. Ap- 
plications are being taken now—a letter 
puts you on the waiting list. Address 
it to the Ticket Department, Organizing 
Committee, VIII Olympic Winter Games, 
465 California Street, San Francisco. Your 
letter is time-dated, and you're in line 
for tickets when they go on sale; forms 
and ticket prices will be sent you then. 
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NOW! FLY ALL THE WAY ON ONE AIRLINE! 





WESTERN AIRLINES 


Champagne Flights to 
MEXICO CITY 


Now you can enjoy the incomparable luxury of Western’s 
world-famed “Champagne Flights” all the way to Mexico 
City! Reserved seats, gourmet dining, vintage champagne 
and orchids for the ladies—at no extra fare—will make 
your flight to this friendly and fascinating country seem 
all too short. No longer do you have to change airlines. 
Now you can enjoy America’s smartest air service all the 
way to Mexico City on Western Airlines! 
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Your Matson Cruise... 


One of life’s great adventures 


Your ship glides past an ageless mountain sleeping in the quiet of a 
Pacific dawn. A spicy fragrance drifts across the water. And from the 
shore, you hear faint sounds of an awakening paradise. This is your 
Matson adventure. 


You'll remember a crystal-toned waterfall; a quiet pool; a Polynesian 
maiden, serene in her unchallenged beauty. You'll remember sprawling 
surf on a palm-shaded beach . . . a marketplace ablaze with color...a 
majestic chieftain, fierce with ancestral pride. 


This springtime adventure is waiting for you aboard a luxurious, com- 
pletely air-conditioned Matson liner. The Mariposa or Monterey sails 
every 3 weeks from California to New Zealand and Australia. They make 
an exciting stop at Tahiti, southbound, and return via romantic Fiji, 
Samoa and Hawaii. The Lurie or Marsonia sails for Hawaii every 
week from San Francisco or Los Angeles. 


Choose your Matson voyage. Enjoy the fun of shipboard parties, dances. 
Delight in a world-famous cuisine that highlights every meal from pool- 
side picnic to Captain's dinner. Relax in an atmosphere unhampered by 
time, work or worry. Make friends, play cards, read, dream or simply 
sit in the sun. This is your great Matson adventure in leisure. 





SPECIAL SPRINGTIME TRAVEL OPPORTUNITIES 


when weather is at its glorious best all along the route 
Space now available for these spring sailings: Apr. 2, Apr. 27, May 18, June 11 
s.s. MARIPOSA s.s. MONTEREY 


Sail round-trip by ship, or return by air from New Zealand or Australia. Or plan 
an exciting journey around the Pacific or around the world. Whichever you 
chodse, the Mariposa or Monterey is the perfect beginning for an unforget- 
able adventure. Yacht-like atmosphere, superb service. All rooms in First Class, 
all with private bath. See your Travel Agent now for a plan to fit your time, 
budget, and dreams. 











THE SMART WAY TO HAWAII AND THE SOUTH PAGIFIC 
MATSON LINES 
THE OCEANIC STEAMSHIP COMPANY 





6.5. MARIPOSA e¢ S.S. LURLINE @ &.S. MATSONIA @ &6.S, MONTEREY 
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SPECIAL TOURS 


See Romantic 


SOUTH AMERICA 
30 Pleasure-filled Days 


Departures: Jan. 7 - Feb. || 
March 18 - July || 


Long distances cut to hours. Experienced crews and fine 
meals aloft. Visit Panama, Ecuador, Peru, Chile, Argen- 
tina, Uruguay, Brazil. See the Best of South America— 
snow-blanketed Andes, Buenos Aires, Rio de Janeiro, the 
capital cities of Quito, Lima, Santiago, and Montevideo; 
Cuzco, Chilean and Argentine Lakes; and much more! These 
low-budget tours include the finest hotels, the most com- 
plete sightseeing itinerary. Gay as a fiesta, carefree as a 
tango rhythm. Complete $1687.00 pius tax. 


EASTER 
in 
ROME 


and 
HOLY LAND 
TOUR 
Including 
SHRINE OF 
LOURDES 


Depart San Francisco March 30, 1958 
Visiting Rome - Instanbul - Athens - Cairo - Beirut 
Baalbeck - Damascus - Jericho - Dead Sea - Jerusalem 
Bethlehem - Hebron - Haifa - Tel-Aviv - Jaffa - Sea of 
Galilee and other Bible Land scenes. 
From San Francisco Air-tourist, $1,875 
New York, $1,657.20 


— For Information and Reservations — 


INS TRAVEL CENTER 


Market St., San Francisco 2, Calif. TUkon 2-5867 








With experienced escorts, finest of . 


hotels, carefully planned schedules. 


April 30 Springtime Garden Tour 
From N.Y. via famous Queen Elizabeth. 
63 days for approx. $2550 
July 1. . . California to Europe 
Cruise through the Caribbean, tour England, Holland, 
Germany, Alps, Italy, Monaco, France. Return via Lisbon, 
Portugal, the Spanish Main. Leaves S.F., 69 days, all 
expense, approx. $1900. 
July 10 . . . 10th Annual Summer Tour 
From N.Y. via Britannic, 90 days, approx. $3500. 
For Full Information, WRITE—PHONE—VISIT 


rillertsen TRAVEL SERVICE 


26 O'Farrell St., San Francisco 8, Calif. YU 2-2552 





25th 
Year 













Year-around departures. 
11 superd escorted and inde- 
pendent tours from 30-160 days. 
EUROPE 30 Days $660 || More than 
MEXICO —18 Days $249 || 300 oft-the 
beaten track 
SO. AMER, 30 Days $1099 |] Os, 
ORIENT 45 Days $998 |] the budget 
HAWAII 14 Days $398 |] minded! 
HOLY LAND 25 Days $1438 
AFRICA 35 Days $1998 
+ yrernag! TOURS: Low-cost adventure 
& Study Trips to’’Everywhere’! 60 Day 
Evropeon trips incl. steamer fr. $585. 
“For the Young of all Ages’ 
riTzA 530 W. 6th St., L.A. t4, 
WORLD TRAVEL, IC. Dept. U, VA 7114 
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Tour-ific! 
Escorted Tour to 
NEW ORLEANS 





20 DAYS FROM SAN FRANCISCO 
Fun, excitement, sightseeing, de luxe 
accommodations every night. 
Unforgettable! 


Lv. Feb. 7. $35360 dbl. rm. 
rate, each, plus tax, from S.F. 
inquire price your city 


FREE FOLDER! write... 


GREYHOUND 


371 Market Street San Francisco 5, Calif. 





BOOK THAT 


ALASKA 


CRUISE NOW 


Take the ‘famous Inside Passage’ from Vancouver, 
Canada, through the fjords of British Columbia aboard 
the cruise ship ‘‘Chilcotin.'’ A choice of accommodation 
is immediately available on all sailings throughout June, 
July, August and early September for an 8-day cruise to 
Skagway, with calls at Ketchikan and Juneau, and the 
Northern Canadian port of Prince Rupert . . . see Men~ 
denhall Glacier . . . beautiful Lynn Canal . . . Glacier 
Bay National Monument. . . all in daylight hours. Inquire 
about ‘thrift season’’ rates, applicable only on early 
June sailings 
Reserve now through your travel agent or write 


UNION STEAMSHIPS LTD. 


Foot Carrall St., Vancouver 4, B.C., Canada 





“Champagne Tours” to Europe 


A fabulous, sparkling adventure at a truly 
moderate price. Spring, summer and fall 
departures by sea or air. 9 countries, first 
class hotels, personally conducted, exciting 
features 41 days by air $1395 


Ask us for complete details 


CAPWELL’S TOURS 


20th & Broadway, Oakland, California 








PECIAL 


Gi Pain 


‘or World's Best RELAXI 








LA PAZ TRAVEL SERVICE 
510 West 6th St., Los Angeles 14, Calif 





AT TENI TON | 
WESTERN 
FISHERMEN .- 


HOW TO FISH THE 
PACIFIC COAST 


How to find, catch, and 
identify positively 207 ma- 
rine game fish. Describes 
baits, equipment; how to 
play and land. New, tested 
techniques. By Raymond 
Cannon. Fits in tackle box 
338 pages. $4.50 








24 pages of detailed, two- 
color maps from Golden 
Gate to Sacramento. Com- 
plete boating, fishing, 
hunting, exploring informa- 
tion. Waterproof ‘'see- 
through" plastic case keeps 
maps dry, clean, floats. $1.75 


Order from Lane Pub. Co. 
Menlo Park, California 





Send for free 
Ski folder 





COLORADO WINTER 
SPORTS COMMITTEE 

ROOM 312 
CAPITOL BUILDING 
DENVER 2, COLORADO 7779" 










AUTO CARAVANS TO. MEXICO 


Conducted tours entering through Arizona, via Nogales, 
15th of January or February and returning via El Paso or 
Laredo 4 weeks later. Ten days around Mexico City and 
Acapulco or Vera Cruz. Co-operative Planning, Insurance, 
Side Trips (fishing, etc.). Hotels and sanitation under an 
American experienced in Mexico Tours. Guests share car 
expense. Estimated costs: for owners, use of their cars; 
others, $120 plus meals. Pooling cars now. To join us, 
just write to. ..... 


Glorious 
> Monterey Peninsula 


A ‘‘must’' for vacationing 
Californians and visitors. 
Monterey, Carmel, Pebble 
Beach, Pacific Grove—truly 
F an ‘‘enchanted circle.”' 
@9, Write: Visitor and Con- 
fn ag vention Bureau. Dept. S. 


@ THE CIRCLE 
f= «OF ENCHANTMENT 





Box 489, Monterey, Cal. 








WEST TEXAS EDUCATIONAL TOURS, Canyon, Texas 
Conducted Tours 


t U R  @ | a © Summer 1958 


By ship: 63 days in Europe, 18 countries, $1249. By air: 
60 days, 18 countries, $1323. De luxe bus and Ist class 
rail. Other shorter tours by ship. Write: 


Prof. Loring D. Knecht, 
een 
(French Dept., St. Olaf 
sad I he aaa 
P.O. Box 350 
OURS Northfield, Minnesota 





“This Week in Santa Barbara" 


Write for FREE copy of this interesting 
magazine about Santa Barbara. 

Where to stay—dine—shop, things to do 
and see, and realtors. 


P.O. Box 486, Santa Barbara, Calif. 


SUNSET 
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< TRAVEL SERVICE - 























SPECIALISTS 
IN CRUISES 


Now is the time to plan that future cruise 
—whether it be to the Pacific, Europe, 
Round-the-World, wherever you may wish 
to go... let the newly-expanded Inter- 
national Department of LERIOS TRAVEL 
help you plan your trip... 
e 
CARONIA STATENDAM 
LURLINE BRITTANIC 
HOLLAND-AMERICAN LINE 
MANY OTHERS 
s 


LERIOS TRAVEL SERVICE is steamship HQ! Let 
our newly-expanded international dept. help you 
with your next cruise! Schedules of every liner, 
every departure date, every price and accommo- 
dations are available at any of our four offices. 


e 
TRIPS FROM $185 TO SKY’S THE LIMIT 


ANDREW W. 


LERIOS, inc, TRAVEL 


548 Market, S.F. — YU 2-7105 — 133 Montgomery 
Palo Alto, DA 6-0510 — San Jose, CY 7-1700 











TRAVEL SERVICE =|: 


“THE SOUTHERN HEMISPHERE ROUTE” 





For fascinating sea voyages to exotic 
lands...sail under the Dutch flag between 
Japan, Hong Kong, Singapore, Mauritius, 

South Africa and South America. 

A splendid fleet of ships led by three modern 
14,280 gross-ton passenger liners, each accom- 
modating 104 voyagers in First Class, with spa- 
cious decks, social salons, swimming pool. An 
expert Dutch supervisory staff assures flawless 
service, efficient ship operation, traditional Dutch 
cleanliness, and a matchless cuisine. 
Also fortnightly sailings from Hong Kong and Singa- 
pore to the exciting island of Bali. 

Ask your Travel Agent 


ROYAL INTEROCEAN LINES 


SAN FRANCISCO: Transpacific Transportation Co., 
Pacific Coast Passenger Agents, 351 California St. 
HONOLULU: Theo. H Davies & Co., Ltd., Bishop and 
Merchant Sts. * NEW YORK: Holland-America Line, 
General Passenger Agents, 29 Broadway. 





PLUS INFORMALITY 


ycwon 


ARIZONA 
Heart of the Scenic Southwest 


This is living in 





free colorful booklet — 
where to stay... 

what to see and do—write: 
Tucson Sunshine Climate Club, 
5710-E Pueblo, Tucson, Arizona 


on the new short route 
to Mexico City 














Join a “traveling party” 


on a Europe, Holy Land or 
*Round-the-World tour 


Get Percival’s 1958 catalogue of tours. 
It’s free. It’s packed with travel ideas 
and a great variety of accommodations 
and choice of itineraries priced from 
moderate to de luxe. 

For example: Percival Popular tour of 
Europe—35 days, 10 countries, all-inclu- 
sive round trip from New York by 
Queen Mary or Queen Elizabeth, $792. 

Ask your travel agent or 


PERCIVAL TOURS, INC., Dept. S-1 


5670 Wilshire Blvd., Los Angeles 36, California 





Follow Spring northward to the Lands of 
Sunlit Nights. May-June is the gay Scandinavian 
Festival Season. Or start with Scandinavia in the 
Fall. September is Design Cavalcade Month. 
Spectacular fjords, colorful folklore, fairy-tale 
towns and friendly hospitality are yours in 
delightful Scandinavia! See your 
Travel Agent or write: 


Scandinavian Travel Commission 
Dept. B4, Box 260, New York 17, N. Y. 






















There is nothing in T H E WwW Oo R L D 
Like a trip AROU ND it! 


Our specialty is world trips and cruises. We 
are agents for all lines. Write, call or visit: 


BUNGEY TRAVEL INC. (Since 1931) 





110 The Circle Palo Alto, Calif. DA: 5+5686 
A L A S K A Via Modern Cargoliners 
Frequent scheduled sailings—Comfortable accommoda- 


tions for 12 passengers—Outside Cabins—Private shower, 
tojlet. Calls Northbound: Los Angeles, San Francisco, 
Pertland, Seattle, Valdez, Seward, Whittier. Calls South- 
bound: Ocean Falls, Seattle, Port Angeles, Los Angeles. 
For full particulars contact your Travel Agent or: 
COASTWISE LINE (Home Office) 

311 California St., San Francisco, California 

Los Angeles- Long Beach - Portland - Seattle - Anchorage 


JANUARY 1958 





RETIRE IN MEXICO 
ON $150 A MONTH 


or less in a resort area, 365 days of sun a year, dry 
temp. 65-80°. Or maintain lux. villa, servants, ALL 
expenses $200-250 a mo. Am.-Eng. colony on Lake 
Chapala. 30 min. to city of Y% million, medical 
cencer. Schools, arts, sports. Few hours by Air. Train, 
bus, paved roads all the way. Full-time servants, 
maids, cooks, $7 to $15 a mo., filet mignon 50c Ib., 


cottee 45c, gas 17c¢ gal. Houses $10 mo. up. No fog, 
smog, confusion, jitters. Just serene living among 
considerate people. For EXACTLY how Americans 
are living in world’s most perfect climate on $50- 
$150-$250 a mo., mail $2.00 for complete current 
information, photos, prices, roads, hotels, hunting, 
fishing, vacationing and_retirement conditions from 


Am. viewpoint (Pers. Chk. OK) to Bob Thayer, 
File 4-C, Ajijic, Jal., Mexico. (Allow 2 weeks jor 
delivery.) 












Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Apply to your Travel Agent or... 


CIT rraVeEL SERVICE, INC. 


Dept. U 
649 So. Olive Street, Los Angeles 14, Cal. 


323 Geary Street, San Francisco 2, Cal. 
New York e Chicago 
Cite = SC 


LUSTRE LD re > 








Westward Look ses 


the ranch 


Luxurious ranch resort in the desert 
foothills overlooking Tucson, Resort-hotel 
comfort with desert ranch hospitality, 
activities and fun, Riding, heated 
swimming pool, Open all year—Amer. Plan. 


R. M. NASON 
Rt. 6, Box 250 Tucson, Ariz. Ph. MA 3-2591 
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Walt Disney Prod. 


A ste I al 


aa 












> Pa SS ~ 


see a rindi Kingdom” the 

convenient, leisurely way 
f + each room with TV and sun deck or patio 
! + Coral Swim Club = smart shops 


The only hotel right at Disneyland Park 
_—winter rates Sept. 1 thru June 1. 


















Write for folder or call KEystone 5-8171 
Don S. Daley, Resident Manager 


) DISNEYLAND HOTEL 


Anaheim, California 





For Those Who Wish Gracious Hospitality 


AMBASSADOR 


BY THE SEA MOTEL 

Quiet and restful in its atmosphere. Designed 
for Beauty, Spaciousness, Comfort and Pleasure. 
Featuring — Television 
in every room * Room 
Phones * Spacious Sun 
Decks ¢ Heated Pool 

Off Season Rates 

Write for Brochure 
202 W. Cabrillo Blvd. 
Santa Barbara, Calif. 








Here you'll find charm, quiet, 
seclusion on a beautiful hill- 


top midst 5 dcres of pines and 
oaks, Delightful Continental 
breakfast included in all rates. 
Write for Folder, 

aadeEe Lionel B. King, 


Managing Owner 
COUNTRY HOUSE INN 
Monterey Peninsula 


30 Monte Vista Drive 
Monterey, Calif. 








SANT | VILLAGE 
2 sASanaara RE 


WOODLAND 53154 @ 
117 BATH STREET 
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HOTELS 


Happy times at... 
| ido yen lentel 


Newport Beach, California 


Your vacation port—winter, 
summer and all year ’round. 






Spend a wonderful winter holiday on the 
bay at Lovely Lido Shores Hotel. 


* Lonai Suites / Studios / Rooms 
* Phones and Television 

* Kitchen Facilities Available 

* 2 Heated Swimming Pools 

* Yacht Anchorage 

* Continental Breakfast 


Special winter rates—day, week or month. 
Visit nearby places— Disneyland, Knott’s 
Berry Farm and Marineland of the Pacific. 


Send for color brochure 


lide shores es 
“at the bridge to Lido Island” 


617 3lst Street, Newport Beach, Calif. 
ORiole 3-8800 








This winter vacation at 


The Moors 


Finest natural hot curative mineral water in 


in Desert Hot Springs, kitchen apts. 


hotel rooms. 
America. Doctors recommend it for arthritics and asth- 


matics. Swim pool filled from our own 170° well. For in- 


formation write The Moors, Box 125, Desert Hot Springs, 


California. 








ADVERTISERS 
IN THIS 


Travel 
Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 
dations, upon request. 
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FAMOUS 


VACATIONS 
Now Available All Year! 


Alisal is now open the year around with the dining 
room and riding stables and all other departments in 
full operation, so plan now for a winter or spring 
holiday at this great 10,000-acre ranch-resort. New 
deluxe guest cottages overlooking the new 18-hole golf 
course. Every resort fun and cattle ranch activity. 
Great for family weekends. Alisal Ranch-Resort, 
P. O. Box 497. Solvang, Calif. Telephone Santa Ynez 
233; in L. A., MAdison 6-7581; S. F., YUkon 2-6905; 
Seattle, MUtual 2-1981.’Lynn S. Gillham, Manager. 


FLATHEAD LAKE LODGE 

Ph. TE 73-611 Bigfork, Montana 
Resort Dude Ranch on largest Northwestern 
Lake 35 miles—Glacier National Park. Modern 
Lodge rooms and family cottages. Offering 
horseback riding, dining, waterskiing, sailboat- 
ing, swimming, fishing, canoeing. For reserva- 
tions write Lester S$. Averill—-Owner 





’ RANCHES. 


SILVERADO RANCH 


ON MOUNT ST. HELENA 
Overlooking beautiful Napa Valley to the ocean 
Open All Year American Plan 
Two hours from 
! SAN FRANCISCO 
E ‘ For reservations phone 

1K G 4 EXbrook 2-4330 or 
0. denies Calif. © Phone Calistoga 2-6638 
(Closed Dec. 24, 1957—Jan. 24, 1958) 


=7 TWO BARS SEVEN RANCH = 
For a Superb Winter Vacation 

Ted and Peggy Schaffer bring to the Valley of Sun the 
colorful atmosphere of their famed Colo-Wyo cattle 
spread. Discriminating guests enjoy ‘sun-lazin’ in luxury. 
Spacious rooms, private baths, heated pool, tasty home- 
spur meals. Best of horses, expert instruction, scenic 
desert trails. 


TWO BARS SEVEN RANCH 
















BOX A__CASTLE_HOT SPRINGS ARIZONA 
CIRCLE Z RANCH soeiees" 


Patagonia @ Arizona 
One of Arizona's first and best-known guest ranches 
in scenic Border Country 13 mi. NE of Nogales and 
the West-Coast-of-Mexico Highway. Cattle operation 
and real Western flavor, yet far from ‘‘rustic.’’ Sunny 
days, cool nights at 4000 ft . crystal-clear air. 
Filtered swimming pool, Tennis. Write for Brochure. 
Recommended: Duncan Hines & AAA 


For your most memorable winter vacation, this 4,000 acre 
operating cattle ranch offers fine desert riding, swimming 
in a large heated pool, trap shooting, and other ranch 
activities. It is located in the fascinating, historic Santa 








Cruz Valley, 37 miles South of Tucson and 27 miles North 
of Nogales, Mexico. There is a nearby landing strip for 
guests with private planes. Write: 


Al and Frankie Donau 
Phone Amado 11 


Amado, Arizona 


















“Summer” in the winter in Sunny Ari- 

zona! Relax on our luxurious 45,000- 6. ™ 
acre working ranch. Golf, swim, all ranch — 

activities. Children’s counselor. Write 
Dallas Gant or your travel agent. In S.F. 
Phone YU 2-6905; in L.A. TR-3671; in 
Seattle MU 2-1981. 
Dallas Gant 

Rancho de los Caballeros 
Wickenburg, Arizona 









SUNSE?1 


























RANCHES Y 


GRAND TETON and YELLOWSTONE NATIONAL 





A Dude Ranch of Distinction 


CATTLE OPERATION - SWIMMING - FISHING - RIDING 
SKIING AND WINTER SPORTS 


Write Fish Creek Ranch, Wilson, Wyoming 








(World Famous) 
WILD HORSE RANCH 


Opens 18th season. For the best vacation you will ever 

have! Rates from $72 to $130 weekly for everything. No 

extras. Horseback riding, heated swimming pool, delicious 

food. Arizona at its best. Write for illustrated folder. 

Mr. and Mrs. Howard W. Miller, P. O. Box 5505 
Tucson, Arizona 


RANCHO SANTA CRUZ 


In the beautiful Santa. Cruz Valley, only 17 miles north 
of Nogales on the Mexican border. Good Food—Fine 
Horses—Heated Pool—Tile Baths—Twin Beds—Central 
Heating—Open all year—American and European Plan— 
No charge for Ranch Wagon meeting guests in Tucson. 

RAY & LORETTA HANNA 

Box 132, Tucson-Nogales Star Route 

Telephone Baca Float No. 1 Nogales, Arizona 

Recommended by Duncan Hines 


LAKE PLEASANT GUEST RANCH 


**Vacation where the sun spends the Winter’’ 








The only ranch in the Phoenix area not hemmed in by 
fences and civilization. Spend your days riding the desert 
or mountains, swimming in our heated pool or Lake Pleas- 
ant, boating, fishing, golf, tennis, etc., or just Loafin’- 
Soakin’ up the sun. Every modern convenience for your 
comfort—an ample variety of fine foods to satisfy your 
most ravenous appetite. For details, rates, reservations 
see your travel agent or write Box 2808, Phoenix, Ariz. 


CASA ROSA RANCH 
IN THE VALLEY OF THE SUN 


Spend your winter vacation flavored with the atmos- 
phere of the Old West, located in the foot of the 
Bradshaw Mountains, Spacious rooms with bath; 
horseback riding, home style meals you can't resist, 
outdoor barbecues, badminton. 


Box C Castle Hot Springs, Arizona 








LAZY K BAR RANCH 
TUCSON, ARIZONA 


Best Winter tonic ever, a vacation in the sun-blessed, 
bracing air of this beautiful ranch-resort. 2,700 ft. alti- 
tude, overlooking desert and mountains. Excellent horses, 
modern heated pool, all ranch activities, delicious food. 
Season Oct. 15th to May Ist. Highly recommended. 


Write: IRV and DORIS SPAULDING 
ROUTE 1, BOX 560 TUCSON, ARIZONA 


TWIN LAKES LODGE 
Nevada’s All Year Dude Ranch 


An ideal family desert vacation. A full week for $45 a 
couple. Includes free swimming, fishing and boating. 
18 hole golf adjacent. Extensive stables with experienced 
guides, Every room with scenic view of waterfalls and 
lakes. Discover the most diversified Dude Ranch in the 
West. 80 acres of vacation pleasure 2 mi. from the center 
of Las Vegas. Request Brochure—Twin Lakes Lodge, 
Box 1589, Las Vegas, Nevada. Dudeley 2-3722. 


1958 
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RANCHES % 


RIVER WAY RANCH 
4,000-Acre Working Cattle Boneh 


* 






THE RANCH 
Bordering Sequoia National Park with one 
of the most beautiful settings in the foothills 
of the High Sierras, River Way Ranch ofters— 
Scenic trails for riding and hiking. 
A place for recreation and rest. 
Abundant home-cooked meals, 
Our brochure will tell you of other things 
when you write and ask us for one. 


RIVER WAY RANCH 


THREE RIVERS, CALIFORNIA 









Wickenburg 


Arizona 





INN 


‘‘Wake Up To Sunshine’’ 


You can relax and have fun at this friendly, informal, 
family-type ranch. Riding, outdoor get-togethers, 
swimming, dancing, golf, tennis, etc. Two counselors. 
Special facilities for children incl. private school. 
Beginning 33rd season. Complete Arizona Plan, 

Write for folder and rates: 

MRS. SOPHIE F. BURDEN 

Remuda Ranch, Wickenburg, Arizona 


RAIL X RANCH 


Enjoy a colorful, restful vacation on a real working ranch 
in the neart of the Southwest cattle country, with a con- 
genial group in an informal atmosphere. Food and 
accommodations are the finest anywhere. Excellent riding, 
swimming in heated pool, scenic trips and shopping 
across the border in Old Mexico. Write or call 


WALTER and HELEN KOLBE 


Patagonia 


Arizona's popular largest dude ranch—a western set- 
ting of 
dances, golf, riding, many sports—children’s dining 
room—Families welcome—Planned activities—Phone: 
AXtel 8-1811 or write Rt. £2-A. 


Derre Wilto» Ranch 

















NEWCOMERS... 


—to the West will find Sunset help- 
ful in their new surroundings. Make 
a new friend, by telling them about 
the Magazine of Western Living, on 
sale at leading newsstands. 


SUNSET, Menlo Park, California 














Arizona | 


informality and friendliness—heated pool, | 





Dring ro ae 


| how’s the weather? 


On transcontinental highways (page 36) 
weather is warmer as you move south. 
National parks on your way east stay 
open all year with these exceptions: 
Glacier (Montana): Season is May 1 to 
October 15. Going-to-the-Sun Road _ is 
open from about June 15 to first snowfall. 
Yellowstone (Wyoming): Main season is 
June 20 to September 10, although main 
roads are open from early May to Octo- 
ber 15. Through the winter about 60 miles 
of road are kept open from Gardiner to 
Cooke in the extreme northern portion. 
Rocky Mountain (Colorado): Trail Ridge 
Road across the park is open only from 
early June to the first autumn snowfall. 
Bryce (Utah): At Bryce Point snow blocks 
the road from November to April. 
Grand Canyon (Arizona): North Rim is 
closed from about October 15 to May 15. 





AVERAGE MINIMUM TEMPERATURES 






































Highway Oct.|Nov.} Dec} Jan Feb] Mar| Apel 
“ust. Rie ae 
Havre, Mont. 344 209 104 6° 89 20% 334 
U.S. 10 

Butte, Mont. 27% 16% 64 0°% 594 14% 269 
U.S. 30 

Pocatello, Ida. 354 264 184 13°] 199 26% 349 
U.S. 40 | 

Salt Lake City 43° 32% 264 21°} 264 33° 40° 
U.S. 50 

Pueblo, Colo. 37°] 23° 16% 14°} 199% 25% 35° 
U.S. 66 

Albuquerque 45° 31% 254 22°] 279% 32% 42° 
U. S. 60-70 

Phoenix 57° 45° 40% 38°) 43% 47% 54° 
U.S. 80 

Tucson 55° 44° 389 36°140% 43° 50° 

















AVERAGE MAXIMUM TEMPERATURES 





























Highway Apr] May] Jun] Jul] Aug) Sep] Oct. 

U.S. 2 

Havre, Mont. 58°| 69° 759 86°] 834 71° 60° 
asnadiertanintinin Bibik Sieh Bes Sod a: 

U.S. 10 

Butte, Mont. 51° 61° 69% 80°) 78° 66° 55° 

U.S. 30 

Pocatello, Ida. 59°} 69°% 789 89° 87° 76° 63° 

U.S. 40 

Salt Lake City 62°} 72°| 82° 92°| 89° 79°) 67° 

U.S. 50 

Pueblo, Colo. 65°! 73°} 84% 90°) 88° 81°| 69° 

U.S. 66 

Albuquerque 69° 79°] 89% 92°} 89° 82°] 71° 

U. S. 60-70 

Phoenix 83°} 92°1100°1104° |O1°) 97°| 87° 

U.S. 80 

Tucson 81°} 89°) 98° 99°| 96°! 93°) 84°) 
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Bil Mountain 





These “main roads” take you to principal 
points of interest north of Barstow. Un- 
mapped wheel tracks should be avoided 





Even many sturdy Joshua trees are begin- 
ning to show signs of our recent dry years. 
This grove was found near Opal Mountain 
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First petroglyphs at south end of Black 
Canyon are these sheep, pecked into the 
stone canyon walls with sharp stone tools 


In these days when military ordnance- 
testing ranges set severe limits on South- 
ern California desert travel, it’s good to 
find a handy bit of the Mojave where you 
can still explore to your heart’s content. 
Northwest of Barstow is such an area; 
you can cover it fairly well in a long day’s 
drive from Los Angeles, or plan a leisurely 
weekend of camping out. It contains three 
main regions of interest: Black Canyon 
and Inscription Canyon, with their petro- 
glyphs; Opal Mountain with its unusual 
assortment of opal, jasper, chert, and 
chaleedony-bearing stones; and some 
colorful eroded fossil beds. 

The map at the left shows the network of 
roads. A few are maintained by grading; 
many get no maintenance for months or 
years at a time; some are merely wheel 
tracks that disappear when it rains. 





Panoramic view seems endless when you look down from the cliffs above the Fossil 
Bed Loop Road. You could search for remains of fossils in the dry wash below; better 
still, climb the cliffs and dig for larger specimens in the gray-green strata above 


Fossils, gem stones, petroglyphs 





BLACK CANYON AND 

INSCRIPTION CANYON 

To get there: Drive to Hinkley, then take 
any of the four routes leading to Black | 
Canyon. Unless you take the long way 
around through Superior Valley, you will 
cross Harper Dry Lake. Though road 
signs aren’t abundant you won’t have 
trouble finding the one road through the 
canyon if you aim for Black Mountain 
(just east of the canyon). 

As you enter the canyon, look on the 
sast wall for the first important moun- 
tain-sheep petroglyphs, shown in the pho- 
tograph at the bottom left corner of this 
page. When you get out of the car and 
begin a closer investigation, you'll spot 
many other petroglyphs on both sides of 
the canyon near this point. 

Scouts Cove, shown on the map, is a 
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...and the hunting is good... 


Auto exploring the West . . . 





WILLIAM APLIN 





favorite camping spot for rockhounds and 
desert explorers, but don’t expect to find 
fancy facilities. In this part of the desert, 
“favorite camping spot” merely means a 
place off the road, level enough to park 
a trailer or pitch a tent, with some pro- 
tection from the wind. There is no water. 
(Be careful to keep children away from 
an unfenced deep mining shaft nearby; 
and watch for rattlesnakes.) 


About 8 miles north of the entrance to 
Black Canyon, you'll come across two 
markers erected by the Archeological Sur- 
vey Association of Southern California. 
They explain the historical background 
of the area and remind you that the An- 
tiquities Act makes it illegal—to the tune 
of $500 and/or 90 days—to deface or 
destroy historical property. The second 
of these signs (as you drive north and 





The desert is at its most barren here as you look out across Harper Dry Lake. 
Roads across the lake are merely tire tracks, passable except after a heavy rain 





To make your trip more 
rewarding... 
Preliminary visits to two Los Angeles 
museums will give greater meaning 

to desert exploring near Barstow. 
At the Southwest Museum, 23+ Mu- 
seum Drive (just off the Pasadena 
Freeway), you can see important ar- 
tifacts from three distinct cultures 
that evolved in the Black Canyor 
Ask at the reception desk for Miss 
Ruth Simpson, who will be happy to 
show you these exhibits. They are 
not on general display at this time. 
At the Los Angeles County Musewm, 
in Exposition Park (just off the 
Harbor Freeway), go to the balcony 
of Rancho LaBrea Hall to see Bar- 
stow area fossil mammal remains. 
If you find anything in the desert 
that you think may be of special 
importance in human history, report 
it to the Southwest Museum instead 
of digging or picking it up. If your 
discovery is considered significant, 
the museum staff will be happy to 
have you go-along on a later expedi- 
tion to the area. 

The Los Angeles County Museum 
will appreciate receiving any tooth, 
complete bone, or sizable bone frag- 
ment you find in the fossil bed area. 
Use topographical maps to mark 
Hiking up dry wash from the Fossil Bed Road, you see the vivid coloring of different ogee st ph brags hep boon 
strata, deposited millions of years ago when this entire area was covered by a giant pre quadrangles 

lake. Desert wind and flash floods have eroded the soil deposits, revealing fossils 
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You Need these... more comptere 
° BIGGER THAN EVER ¢ UP-TO-DATE BOOKS 


Take the guesswork out of travel by using 


Duncan Hines guide books. Nearly 8000 listings 


including specialties, prices, location. 


ADVENTURES IN 

GOOD EATING 

3000 of the best places to eat 
with complete information. 
Americana map cover showing 
regional food specialities. Full 
color cover. 


LODGING FOR A NIGHT 
3800 good places to sleep across 
North America with information 
on rates, facilities, and location. 
Full color cover. 


ALSO: ‘‘Vacation Guide” and 
“Adventures in Good Cooking 
and the Art of Carving in the 
Home.” Available at leading 
book stores or order direct from: 





DUNCAN HINES INSTITUTE, INC. 
P.O. Box 4921 - Ithaca, N. Y. 
Please send me at $1.50 each, postpaid: 
Adventures in Good Eating, 50th printing 
Lodging for a Night, 40th printing 
sean! Vacation Guide, 1200 listings 

.... Adventures in Good Cooking. Illustrated carving 

instructions. 

fh | TE, - |. OE money order 
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WANT TO MAKE A FRIEND? 


Newcomers to the West always find 
SUNSET helpful in their new homes. Do 
them a favor... tell them about SUNSET 
and that it is on sale at all leading news- 
stands 


SUNSET . . . 
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Menlo Park, California 


~~ 


east) marks the road that leads .7 mile 
into the mouth of Inscription Canyon. 


Inscription Canyon is a small arroyo 
about 200 yards long and 10 to 50 yards 
wide. Archeologists’ studies seem to indi- 
vate that at least three separate peoples 
lived and camped in this canyon. Most re- 
cent was the pre-contact culture known 
variously as Shoshonean and Paiute. Ar- 
row points, pottery sherds, and _petro- 
glyphs place these tribes in the canyon 
300 to 500 years ago. The playa culture 
is represented by different types of tools, 
weapon points, and petroglyphs; it is be- 
lieved to date back 5,000 to 8,000 years. 
The old core tool culture, believed to 
have been the earliest traceable human 
invasion, is known only by the crude 
stone implements that were shaped by 
flaking the edges of one stone with an- 
other. Archeologists estimate this culture 
evolved 10,000 to 12,000 years ago. 


In the canyon you'll find more than 200 
xetroglyphs actually pecked into the stone 
walls with hard pointed stones that could 
be held in the artists’ hands. Many of 
these pecking stones have been found 
and can be seen at the Southwest Mu- 
seum; many others have been overlooked 
or thrown back on the canyon floor be- 
cause the finder didn’t know what he had 
found. 

Most experts agree that the glyphs 
weren’t doodles but had real meaning. 
Perhaps corn glyphs marked a trade route, 
perhaps groups of sheep indicate inven- 
tories of g game. ~~ theologists who are still 
working in the area ask that you refrain 
from camping in et Cany on. 


OPAL MOUNTAIN 

To get there: Maps indicate a road from 
Black Canyon and Scouts Cove up to the 
north side of Opal Mountain. However, 
most drivers will find this road too rough 
and rocky for a passenger car. It’s best 
to take the Hinkley-Opal Mountain road, 
which leads north out of Hinkley, and 
return the same way. 


Opal Mountain is parched and barren, 
but to the rockhound its slopes are happy 





Explorers often pitch camp just outside 
the mouth of Inscription Canyon, looking 
out across Superior Valley to the north 








University paleontologists went deep for 
fossils here in the fossil-bearing layer 


hunting grounds. You can find many va- 
rieties of chalcedony and opal that lend 
themselves well to polishing—if you’ve 
learned to recognize them “in the rough.” 


FOSSIL BEDS 

To get there: From Barstow drive north 
on U. S. Highway 91 for about a mile, 
then jog left to U. S. 466 and the Camp 
Irwin road. Head toward Camp Irwin for 
about 6 miles until you see the Fossil 
Bed Road sign. Turn left and watch for 
two signs indicating the graded loop road 
through the main fossil bed area. 

The 3-mile loop trip leads into a winding 
wash through low eroded hills of pink 
and gray-green earth. Drive to the far- 
thest end of the loop, park, and search 
for fossils along the foot of the cliffs. 
Experts recommend that you first search 
in dry washes and the loose eroded earth 
directly at the foot of these cliffs. A con- 
centration of bone pieces indicates that 
somewhere in the fossil-bearing strata di- 
rectly above you are likely to find a rich 
deposit—possibly one with bones intact. 
Most common fossils here are what the 
paleontologists call “disassociated animal 
remains.” They include bones of birds, 
ducks, 3-toed horses, camels, mastodons, 
rodents, and even dog and cat-like ani- 
mals, mostly from the Miocene Age which 
ended about 11,000,090 years ago. 

The whole area was once covered by 
an inland body of water. Animals dying 
nearby were washed into the lake bed, 
and their bones were protected by the 
fine volcanic ash sediments deposited in 
the lake bottom. Eventually the earth’s 
crust was changed with folding and fault- 
ing, exposing the lake bed sediments with 
their buried traces of early life that are 
now being eroded by wind and water. 
(One of the best times to find bones in the 
cliff’s gray-green strata is just after a 
heavy rainstorm.) 

For more information on this subject, read 
Evolution of the Vertebrates, by Edwin 
Harris Colbert (John Wiley and Sons, 
Inc., New York, 1955; $9); or Man and 
the Vertebrates, by Alfred Sherwood Ro- 
mer (University of Chicago Press, Chi- 
cago, 1941; $6.50). 
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Your car 
makes this a 


Magic Circle =¢ 


Discover the mapful of fun that’s around 


you anywhere you live (and drive)... 


just set your course by car 











Swing a partner. Swing out of your driveway 
and you'll find your Magic Circle is full of many 
kinds of fun like this, just a few, quick, comfort- 
able car miles away. 





Good eating, too, starts with 


your car. Sit back and enjoy the Renew old friendships. Your car can be 
chef’s specialty at your favorite | your way to warm hospitality. Make that 
country inn. Or simply set out long-overdue date to share old memories or 
to discover the undiscovered. to create a few for the future. 


See winter in an exciting new light through the 
window of your car. Any time of year, your Magic 
Circle surrounds you with a worldful of things to 
enjoy. And from start to end of every trip you take, 
over 200,000 friendly trained service station men 
stand ready to make it a carefree pleasure. See for 
yourself tomorrow, next weekend or next vacation. 


Discover the rich experience a winter sunset can be. Get out and enjoy 
the beauty winter brings to so many scenes, any day in your Magic Circle. 





DRIVE MORE... 
IT’S FUN TO EXPLORE 
YOUR MAGIC CIRCLE 


ETHYL CORPORATION 
New York 17, New York 
Manufacturers of “Ethyl” antiknock 
compounds ... used by oil companies 
everywhere to improve their gasolines 
and your driving pleasure 








OL DSmobility > 





A new mo de in rnotion that takes 


you out of the orcinary into the Rocket Age / 


Wherever you go, it’s adventure ho! For the ’58 Olds is an in- 
spired car... with an exciting mobile look that mirrors your 
own good taste. It confirms your own good judgment, too. 
For the new Rocket Engine brings you a marked advance in 
fuel economy . . . with all the power you can use! Discover, 
too, the total thrill of OLDSmobility! Ride on air . . . with 
New-Matic Ride*—a true air suspension that’s incredibly 
smooth and comfortable. Come have a new adventure at 


your Oldsmobile Quality Dealer’s...in a Rocket road test now! 


OLDSMOBILE DIVISION, GENERAL MOTORS CORPORATION 


*Optional at extra cost. 





ete 


All '58 Oldsmobiles feature Safety-Plate Glass...all around? 


OLDSMOBILE 
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FORWARD FROM FIFTY...INTO THE ROCKET Ace >— 























LOUISE WERNER 





Granite basins hold pools of cold and hot 
water in palm-lined Guadalupe Canyon 


Hideaway . . . just 
below the border 


A desert hideaway that may not remain 
a hideaway much longer is Guadalupe 
Canyon, on the‘ precipitous east side of 
the Sierra Judrez, some 40 miles south 
of the border in Baja California. An 
enterprising Mexicali businessman has 
a lone laborer working on the dead-end 
road, in a manana sort of way, and plans 
to build a hotel there eventually. 
Meanwhile, the canyon is a lonesome, 
beautiful, uncluttered place for a weekend 
camp. November and April, with their 
wildflowers and balmier nights, are per- 
haps the months when Guadalupe Can- 
yon is most inviting, but it’s also a good 
destination in winter, when better-known 
spots are likely to provide you with more 
“neighbors” than you want. 

The mountain escarpment resembles those 
of the San Jacinto, Santa Rosa, and 
Laguna mountains north of the line, with 
their rocky gorges hiding rustling clusters 
of native palms. 

You get there from the highway that 
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Approaches are from Tijuana or Mezicali. 
You can fill your gas tank at Rumorosa 
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(aw 0 aboard JAL and your re ‘ 
‘“. MZ g e sewage 





Too much fun? The excitement aboard JAL...the beautiful kimonos and 
“‘happi’’ coats and dainty fans and ‘‘kokeshi’’ dolls...all this can tucker 
young travellers. So she reluctantly retires to dream of magic lands—Japan, 
Hong Kong, Bangkok—now just gentle hours away. Make your own dreams 
come true. See your travel agent and plan your tour via Japan Air Lines. 


>JAPAN AIR LINES 


U.S. to the Orient via Hawaii 





San Francisco - Los Angeles - Seattle - Honolulu - New York - Chicago - Washington, D.C. 













ANY TIME iS 


: = GOOD 


TIME 












your own HI-FI 


You'll save money— 
and have lots of fun, too, because 
HEATHKIT high fidelity equipment is 
designed by the pioneer in do-it-yourself 

electronics for your easy, quick 
assembly—even without 
previous experience! 





fun or relaxation, 
LE you are sure to find 
A= itin charming, ditfer- 
ent Mexico *** Marvelous 
beaches ... modern hotels ... 
quaint villages... ancient ar- 
cheological monuments,and 
cool, pleasure-packed Mex- 
ico City, so easily reached 
daily from Los Angeles 
by MEXICANA's new, 
speediest DC-7C 
service. 


s Whether you seek 


























= we 
\ is” HEATH CO. 
oa , A subsidiary of Daystrom, Inc 
BENTON HARBOR %, MICH. 








Please send me your FREE 56-page catalog describ- 
ing hi-fi speaker systems, amplifiers, preamplifiers 
and tuners available in kit form, direct from Heath 


FREE! I Colorful descriptive folder upon 


request, with your Travel Agent or 


PAN AMERICAN {fr 




















write for free cataiog 


agent for its affiliate name 
MEXICANA DE AVIACION 
Los Angeles: MA-6-8484 SS. Francisco EX-7-1414 Oakland GL-1-5888 address 
Portland: CA-7-6675 Seattle’ SE-2121 Vancouver, B C_ TA-2121 
city & zone state 
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FEBRUARY. A thumping good month for 
sportsmen. Fish are full of fight. Fox 
hunts are in full cry. And it’s high sea- 
son for steeplechasing. British bookies 
still take thirty-five cent bets! 








aprit. Shakespeare sings about “the un- 
certain glory of an April day.” Honest 
fellow. Of course we have showers. 
Who cares? Your rewards are a washen 
breeze and a trillion flowers. 


London. The, house was built before 
the Mayflower sailed. America’s roots 
grow deep in Britain. Visit Sulgrave 
Manor—Washington’s family home. 








octoser. This is Audley End—near 


How to see 





| 


ges 
a) Briton’s 





Britain 


(Go in the gay, uncrowded months) 





May. This is when cricket starts. “Don’t 
ask me to explain cricket,” says Danny 
Kaye, “I’ve seen it and I know it isn’t 
true.” Best place to watch it is on the 
village green. Pint of beer in hand. 


NOVEMBER. Ever see that hilarious movie 
—“Genevieve”? The plot was all about 
the London-to-Brighton Veteran Car 
Run. Go in early November and you 
can catch the Lord Mayor’s Show, too. 


BY 
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MARCH. Even stockbrokers write odes 
to the British Spring. Many hotels re- 
duce rates (but never service). Roads 
are uncrowded. And the weather is per- 
fect for touring. Note daffodils. 








SEPTEMBER. The Highlands are purple 
with heather. The Scots are having their 
fling. They toss cabers. Throw ham- 
mers. And dance. Take a Scottish tip. 
You can save money in the Fall! 


DECEMBER. Christmas is in the air. Listen 
to carols in the calm of a cathedral. 
Share the inn fires and the roast goose. 
No place is friendlier than Britain at 
Christmas. Look what it did to Scrooge. 


For free illustrated literature, see your travel agent or write Box 303, British Travel Association, 606 South Hill Street, Los Angeles, California. 







































Guadalupe Peak, center, marks Guadalupe 
Canyon. It was named for small pinnacle 
nearby that supposedly looked like the 
Virgin of Guadalupe. This is the road 


connects Tijuana and Mexicali. About 19 
miles west of Mexicali, a dirt road heads 
south, across the dry lake bed called 
Laguna Salada. Seventeen miles down 
this road is a fork; take the road to the 
right, and another 17 miles will bring 
you to the mouth of Guadalupe Canyon. 
From this point it is possible—but not 
easy—to drive a standard car another 
mile and a half over the sand, to a point 
within half a mile of a hot mineral water 
pool. Getting over the last sandy stretch 
is easier if you reduce the air pressure 
in your tires to about 15 pounds; ‘if you 
do, you'll need a tire pump and gage to 
inflate them again for normal driving. 
After the hike to the pool, you can con- 
tinue up the canyon a mile farther, to 
another pool—this time a cold one big 
enough for swimming. There seem to be 
thousands of palms along the trail—both 
California fan palm (Washingtonia fili- 
fera) and rarer Mexican blue palm (Ery- 
thea armata). There are also elephant 
trees (Bursera fagaroides). 

Beyond the cold pool, there is no trail, 
and the going is rough. About a mile 
farther is a huge rounded boulder that 
you can crawl under. There are petro- 
glyphs on it and potsherds under it. 

In another half mile, you scramble up 
a tilted granite slab to the Pool of the 
Virgin of Guadalupe. It’s as big as a large 
swimming pool, walled in by white gran- 
ite, and fed by a slender waterfall tum- 
bling down through mosses and ferns. 
Most of the ingredients for good camping 
are found at the mouth of the canyon: 
clean, level sand; plenty of ironwood fuel 
(makes wonderful charcoal for broiling 
steaks); and droopy, fragrant desert wil- 
lows spreading wide for shade. There’s 
everything you need but water, so take 
plenty (there is sometimes a small trickle 
coming out of the canyon). 

If you try that last mile and a half of the 
road, be sure to take a shovel and jack 
along. Better yet, go in a “caravan” of 
more than one car; leave at least one 
car parked on the solid ground and use 
another for the sandy shuttle. 
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; Superb skiing leads the fun 
ie revue, with skating, outdoor 
“>. Wwarm-water swimming, fa- 
* 4.) mous Union Pacific food and 
7 y=. home-like accommodations 
» rounding out the picture. 
You'll be smart to make your 


plans now. ik 


Owned and operated by 
Union Pacific Railroad 





{ot twsowalions: 


| Address Mr. Winston McCrea, Mgr., 
| Sun Valley, Idaho (or phone Sun 
| Vailey 3311) or visit any Union 
Pacific office in California, or see 
your travel agent. 








SCENE: Silvered Lake in the Golden West. ACTION: Lesson in fun. 


SHE: It’s so easy. Do all outboards handle like a Buccaneer? 
HE: Not by a long shot! Buccaneer is made for people like us. It starts 
easy, shifts like a car, and has the speed and steering controls right 
on the handle. You don’t have to be an engineer to run it. 
SHE: | love it! It’s so beautiful... and so quiet! 
HE: Don’t let that fool you. It’s got plenty of power. Watch... 
Why don’t you try a few lessons in fun? No matter what your favorite boating sport, 
there’s a Buccaneer to match your fun, your taste, your pocketbook. See your 
Buccaneer dealer. You should find him listed in the Yellow Pages under ‘‘Outboard 
Motors.” If not, drop us a card and we'll send his name with a free brochure. 


GALE” Buccanee. oursoarp moTors 


| Gale Products Dept. 1218 Galesburg, III. Division Outboard Marine Corporation © 
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New Service— 


TRANSOCEAN 
fupen Conatellation 


to the ORIENT 


Via connecting carrier from Okinawa 


Race the Sun via the only Super 
Constellation service across the Pa- 
cific. Air-conditioned, pressurized 
and sound-proof cabin. Spacious, 
deep-cushion seats adjustable for 
lounging or sleeping. Fare includes 
full-course meals and refreshments 
by International Room chefs. 


A 
19 day = 


all expense Tour 


includes auto, rail and water 
transportation throughout 
Japan, from Fukuoka to Nikko 
. . . English-speaking guides, 
| first class hotels, all meals, 
baggage handling, gratui- 
ties, many extra courtesies. 
All 
$1211 


’ only 


: ai day Fil 


all expense Tour 


in addition to seeing Japan, 
visit Hong Kong, Kowloon, 
Shatin, Taipo, Fenling, Un- 
long, Taipei and the wonders 


of Taiwan. 
$1472 


Clip this coupon and mail 


TRANSOCEAN AIR LINES 
OAKLAND 14, CALIFORNIA 
New York Los Angeles 
San Francisco Honolulu 


AMERICA'S FOREMOST SUPPLEMENTAL 
AIR CARRIER 











See your 
Travel 
Agent, or 





Send Free 
folders describing 
Orient Tours... 





Name 





Address. 





City. 





State. 
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Before your first 
shi weekend... 


Every weekend skier probably knows well 
the misery of that first-of-the-season Sun- 
day morning after you’ve skied all day 
Saturday. Your legs ache, your back 
aches, your knees and elbows are stiff. 
Next year, you always resolve, you'll 
really do those pre-ski exercises you hear 
about. Here they are. 

Don’t be over-zealous at the first practice, 
or you may acquire a good set of aches 
and pains without any skiing as com- 
pensation. Do the exercises consistently, 
gradually increasing the number of times 
you repeat each one. 


DARROW M. WATT 


a 





An easy one for leg muscles and tendons 


(1.) Stand comfortably erect, arms raised 
and forward. (2.) Lean as far forward as 
you can without lifting heels from floor 
or arching back. (If you have trouble with 
your balance at first, practice this one in 
front of a chair back, leaning toward it.) 
Repeat to 5 times, working up to 20. 





Kick turns are easy after this exercise 


(1.) Stand erect, arms in position to swing 





| SAN MIGUEL ALLENDE 


.«.An Artist’s Paradise... just one of 
Mexico’s many romantic colonial cities. 
Here, like elsewhere throughout the coun- 


try, you'll experience unforgettable thrills, 


Cy, 


Ww 


os 


bask in spring - like weather 





and enjoy genuine hospitality. 
You will be really happy vaca- 
tioning in Mexico. 


MEXICO awaits you. 
Your travel agent will tell you. 


| MEXICAN GOVERNMENT TOURIST BUREAU 


Ave. Juarez 89 Mexico City 
LOS ANGELES, CAL. 3106 Wilshire Blvd 
CHICAGO, ILL. 27-E Monroe St. Suite No. 304 
NEW YORK, N. Y. 8 West 51] st Street 
MONTREAL, CANADA 1255 Phillips Sg 
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forward. (2.) As you swing arms forward, 
raise one leg as high as you can, keeping 
it straight out. Repeat, alternating legs, 
to 6 times, working up to 20. 
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Strengthen the stomach muscles this way 


save POLICY 
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Here’s a helpful guide for planning the best use of your money in 
1958. It points out opportunities for both new and experienced 
investors who want to add to their income and future security 
through sound investment values. It can help you enjoy the better 
things of Western living with better investment planning. 














Your income, your future security, your investment success depend on 
= a keeping well informed about the future of American business and our 

under your head. (2.) Raise both legs to ; pa - : 

a 45° angle or higher. (3.) Slowly lower changing economy. “A Positive Investment Policy” for 1958 brings up to 

both legs to a position about 6 inches date a continuous study by our Research Department to keep you better 


above the floor. Then return to position informed. It discusses subjects vital to all Westerners, including the 
in middle picture. Repeat (by alternating 
between positions 2 and 3, without touch- 
ing the floor with your heels) for 5 times, business. 


eventually working up to 15. The study comments on industries favored for income and growth 
including those operating in the Pacific Coast area where the prospects 
for future progress are so extraordinarily favorable. 


(1.) Lie flat on the floor, hands folded 


economy’s exciting long range prospects and the short term outlook for 


For your copy of our six page, provoc- 
@ everett ative study, fill in and mail coupon 
SEATTLE below. No obligation. 


TACOMA 
“° DEAN WITTER s. Co. 
Members: New York Stock Exchange 












27 OFFICES 45 Montgomery St., San Francisco 
TO SERVE 632 So. Spring St., Los Angeles 
EUREKA WESTERN INVESTORS 1221 Fourth Ave., Seattle 











220 Equitable Bidg., Portland 


@ RENO 
SANTA 
ROSA 


For other offices neor you 
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SAN v. shell Pa look for our trade mark in 

: TV Nacoyy STOCKTON -—— your classified telephone 

This is hard—but it strengthens thighs PALO ALTO "ee directory under “BROKERS” 


JOSE VISAUA 





(1.) Stand erect, spine straight, arms 
raised and forward. Your feet should be 
parallel and slightly apart, your heels SANTA BARBARA 
flat on the floor. (2.) Bend your knees, 


Please send me a free copy of “A Positive 
Investment Policy.” 
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: | Name 
lowering yourself gradually to a crouch | 
position; keep spine straight and heels | Street 
flat on the floor. Rise slowly to standing | 
position. Continue to 5 times, working | City 
up to 15 or more. I 
I State 








(Continued on page 24) 
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Seablaks Pa Atlantic, Triumph’ s new American representatives have landed. At the dock they 
issued this joint statement: “The new Triumph Sedan is demonstrably superior to any motor 
car its size and cost.” m Ingenious knock-down rear seats give you a full 30 cubic feet of 
storage space # Only auto at this price with no-clutch, push-button 
shift m Motor with TR 3 sports car engineering gives speed of up 
to 78 m.p.h. m Economical operation with 40 miles per 
gallon of gas. See 1958 Triumph Estate Wagon, $1899* 
*slightly higher on West Coast, white walls extra 


SEDAN 
TRIUMPH: 

$1699* 
Standard-Triumph Motor Company, 1745 Broadway (Dept. KS1) New York 19 


push-button shift optional, additional 
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AERONAVES DE MEX/CO 
AIR MEXICO 


Save over 30% by departing from Tijuana 
Deluxe Constellation Flights 


ACAPULCO *129” 
MEXICO CITY *134"° 
GUADALAJARA 9 It’s a new adventure in 


Non-stop to Acapulco...one-stop to travel ‘77 ae different, sag 

Mexico City * Excellent Complimentary beautiful! The charming 

Meals * Free Limousine service from blend of ancient and modern 

the Aeronaves office in San Diego to ° 

Tijuana Airport and return. ° the architecture, the 
gardens, the courtesy and 


FUN CIRCLE TRIP welcome—all sa 
x — y Japan 
..- All 3 cities $141.60 and invite you to come! 


For full information consult your 
Travel Agent, or 


AERONAVES DE MEXICO See your Travel Agent or 
AIR Mec Ce & | SAnin Towns ALSOLIATION 


Los Angeles — MAdison 6-5571 

San Francisco —GArfield 1-2517 20 Rechetenes es - Vork 20 
an Diego — BE! e ockefeller Piaza, New Yor' 

San Dieg BEImont 4-7471 é 651 Market Street, San Francisco & 

48 Front St. W., Toronto 

109 Kaiulani Ave., Honolulu 1S 














Pre-ski exercises (continued ) 





This one’s for stiff knees, wobbly ankles 


(1.) Stand erect, feet parallel, arms raised 
and forward. (2.) Swing arms down and 
backward, at the same time going into 
a crouch position. Do this 10 times, later 
working up to 30 or more. 





The duck walk for ankles, calves, thighs 


(1.) Crouch down, arms raised and for- 
ward, back straight. (2.) Walk around 
the room in this position, keeping back 
straight and moving as briskly as you can. 





This pulls your leg—mostly calf muscles 


(1.) Stand on toes on the edge of a brick 
(or any solid object of equivalent height). 
(2.) Then lower your heels until they 
touch the floor. Repeat to 5 times, work- 
ing up to 15. 

Nore: Exercises shown here are in the 
forward-backward category. Vary them 
with sidewise bending and stretching to 
condition shoulders, pelvis, and rib cage. 


SUNSET 
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How Standard “beefs up” 
cattle to help meet the 
 West’s growing food neeus 








Progress in the West means... 





Producing 575,000 more tons 
of beef by 1967 to supply 
our! growing population 












New Standard plant foods have produced twice as much beef from a single acre — 
enough extra beef to supply an average person for a solid year. 

Who eats the most meat in the U.S.? You do—surveys show 

Westerners top the nation in meat consumption. Now Standard 

helps ranchers satisfy that hearty appetite with chemically 

blended plant foods,* so economical they can be used to turn 

unproductive foothills into profitable pasture-land. 





These new blends of essential plant-growth elements come from 1,000,000 , 
a $16 million Standard plant opened just a year ago. Grasslands 1957 1967 
they have enriched are now producing up to twice as much beef +7 Western States 
per acre. Farmers find them equally productive on many other 

crops. For you they promise tastier, more nutritious meals for ‘re ae eee. i ean pear Poses 
every dollar you spend on food. California Spray-Chemical Corporation. 


STANDARD OIL COMPANY OF CALIFORNIA 


Plans ahead to serve you better 
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1- Folded up for travel, tail-gate kitchen 
fits snugly in the rear of station 
wagon; low enough not to block rear view 





. Stove slides out from its carrying spot. 
Since photo was taken the owner has 
altered cabinet’s upper door (see sketches) 





soi, % eg | ey. 





9 . Simple job of setting up kitchen begins 
with the support arms; they’re piv- 
oted to right angle, wing-nuts tightened 





. Ice chest rides out in its tray, which 
moves on rollers. Gasoline stove is 
set up at right if menu calls for cooking 


Open the tail-gate... there’s 


Although we haven’t held a stopwatch on 
the Theodore Picketts of Menlo Park, 
California, we’re confident they could be 
serving a cold meal from their “tail-gate 
kitchen” 3 minutes after pulling into their 
campsite or picnic spot. 

There’s no magic involved, but the Pickett 
kitchen is next best to sleight of hand. 
The owners simply unlatch the tail-gate, 
unfold the double-hinged table, roll out 
the ice chest, and open the food-and- 
utensil box. (If it’s to be a hot meal, they 
slide out the gasoline stove and set it up 
at one side.) Folding aluminum chairs are 
brought from inside the car. while plates 
are being served, and . . . “Chow!” 

The Pickett family’s favorite recreation 
is camping, but they get almost as much 
fun from a secondary hobby—working 
out ways to make camping simpler. (For 
the story of their cartop tent, see page 52 
of the July 1957 Sunset.) As many week- 
ends as possible they go off to the woods 
or the mountains. As many hours as they 


26 


can spare the rest of each week, they 
think up new ideas for camping gear, and 
turn the ideas into eminently useful 
equipment. And every time they enter a 
store or shop their eyes are open for any- 
thing that will make their camping rig 
more efficient. (Two recent discoveries 
were a welder’s flint lighter, with which 
they ignite the stove, and a divided plas- 
tic dishpan for washing and rinsing at the 
same time.) 

Photographs and drawings here and on 
page 28 show details of the tail-gate 
kitchen’s homemade components (folding 
table, ice chest tray, and food-utensil 
box), and how they fit in place. You can 
make a similar traveling kitchen with or 
without power tools; all the Pickett units 
were made with hand tools. 


Remember that dimensions shown are 
those of the Pickett original. Since there 
are many station wagon models and they 
vary greatly in size and construction de- 
tails, the plan of your kitchen will have 





. Table unfolds at two hinged joints to 
open out flat, showing the other two 
units: ice chest and food-utensil cabinet 





6: Supper’s ready in a matter of minutes. 


Afterwards everything can be packed ~ 


away just as fast. Chair is light aluminum 


the kitchen 


to be modified to fit your own wagon— 
and, of course, your own ice chest and 
camp stove. The most important thing is 
to keep a snug fit throughout to prevent 
any slipping or shifting (note especially 
the construction details designed to block 
or lock units in place). Check clearances 
with the tail-gate closed, to be sure the 





Here’s a close-up view of the components 
of the tail-gate kitchen, and their posi- 
tions in the back end of the station wagon 


SUNSET 
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gwier.... SFP atyle 


Think about it! Your own comfortable Pullman room made up 

for a good night’s rest. Delicious meals in the Diner — dining as dining 
ought to be. Shoes shined . . . hat and coat brushed. All with courteous 
Southern Pacific service when you travel on these great streamliners 
offering Pullman service: Sunset Limited (Los Angeles-New Orleans), 
Golden State (Los Angeles-Chicago), City of San Francisco (San Francisco- 
Chicago), San Francisco Overland (San Francisco-St. Louis), overnight 
Cascade (San Francisco-Portland) and Lark (San Francisco-Los Angeles). 
Make your next trip a pleasure trip, on S. P. If you are a shipper, you'll 
also like S. P.’s style of freight service . . . modern and progressive. 


Southern Pacific 
On-the TRAIN youtake i eaoy— dud theres room to howe fume! 
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Mexico City : 
EUROPE Geneva 


only $80.80 more from San Francisco 














Fly KLM’s Sunny Circle Route in either direction 
and see any or all of these extra cities for so 
ys? little more than the direct Tourist Class round 
trip fare to Rome. Fly now—Pay later. An 
unsurpassed travel opportunity! 






SEE YOUR TRAVEL AGENT or KLM, 
427 Post Street, San Francisco, YUkon 
Q? 6-2611, 











: $ 
. KLM 
y ROYAL DUTCH 
My Qa, (ZL Duieh wake |” AIRLINES 
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BANFF 
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LAHELOUISE 9. 
WATERTON LAKES ~ 
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Alberta Travel Bureau, 
LEGISLATIVE BUILDINGS, 
EDMONTON, ALBERTA, CANADA. 


§ PLEASE SEND ME () SKI NEWS 
g CO SUMMER TRAVEL INFORMATION 





GOVERNMENT OF THE 


PROVINCE OF ALBERTA 
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kitchen when folded up will allow the gate: 
to close and won’t interfere with the view 
out the rear window. 
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PLAN VIEW 


This pian of fold-down table shows how it 
was made-to-measure by owner. Modify 
to custom-fit your own car. Details below 





me —" MACHINE SCREW, WING NUT Fm 
= WELL 
ae en TABLE APRON 
SECTION A-A 
METAL GLUE WASHER “TIE DOWN" 







CLIP | TO PLYWOOD = / METAL CLIP 
duet wae o- _~ 
& ~S - 

NS FOR PIN <& Rx. SESS 


DETAIL B DETAIL C DETAIL D 


Details of table and table apron. Tiedown 
clip (detail D) not needed if wheel wells 
securely block the apron from shifting 


SLOPE DETERMINED 


= 
3p" PLYWOOD WS SI 





BOTTOM OF CABINET 
TO BE FLUSH 10 


TABLE TOP HOLES DRILLED 


INTO TABLE 
APRON 


Cabinet for food, utensils. Stove deter- 
mines base size. Shelf (upper right) holds 
compartmented plastic tray for silverware 


ICE CHEST TRAY "x 1" 
Y%" DLYWOOD 
SIDES 









ICE cuest 
TRAY GUIDES 


QS ROLLER 
nea 
DETAIL A 
Dimensions of tray, guides depend on your 
ice chest. If folded table doesn’t secure 
tray while traveling, insert a small block 


= ry ona 
BLE APRON 


HEIGHT TO BE EQUAL 
TO TOP OF TABLE 
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Chevrolet Nomad—4-door 6-pafeenger 








NEW WAGONS WITH WONDERFUL WAYS- 
THESE NEW ’58 CHEVROLETS! There’s new lilt in 


the way they look. New verve in their way with roads and loads. And you have five to 


choose from. Pick a two-door model or four, six-passenger or nine, you can be sure of 





this: You'll move in the smartest station wagon set there is! 


You never had handsomer reasons to 
move into a new wagon. These 1958 
Chevrolets are dramatically lower 
and wider—nine crisp inches longer. 
Note that the larger liftgate curves 
clear around at the corners. It’s hinged 
into the roof and raises completely 
out of the way for easier loading. 
Chevrolet’s new standard Full Coil 
suspension puts an extra-soft cush- 
ioning of deep coil springs at every 





wheel. Or, as optional choice at extra 
cost, you can have the ultimate of a 
real air ride—Level Air suspension. 
Bumps get swallowed up in cushions 
of air. And your wagon automatically 
keeps its normal level, regardless of 
how heavy the load. 

There’s still more to like. More 
steam in Chevy’s budget-minded 
Blue-Flame 6. More really potent 
performance with the new 250-h.p. 


Turbo-Thrust V8,* an ideal running 
mate for honey-smooth Turboglide* 
drive. Better see your Chevrolet 
dealer. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 

*Optional at extra cost. 








Chevrolet Brookwood—4-door 6-passenger 





FI AAVW ALT on united Air Lines 


So near...on a low-cost island vacation! 


A sunshine holiday in colorful Hawaii is only a few United’s Hawaii Vacations are low-cost, complete. Here 
hours away via United Air Lines! Relax at festive are just three of many holiday bargains. From California: 
Waikiki, visit Fern Grotto on Kauai, fly to other outer 


islands. So much to see and do-—in temperatures 


7 days, 6 nights at Waikiki as low as $289.50* 


ate 15 days including outer-island air cruise 
aver: y > a fear! rAQM * 
averaging in the 70's all year as low as $437.02* 


: ’ Sapeeies ; 22 days of sunshine inter-island tours as low as $545.79* 
Choose luxurious First Class DC-7s — nation’s fastest air- 


liners — with delicious full-course meals, tasty between- Try an air-sea tour — out by United, back by ship. More 
meal treats, many other “extras.” Or go via big, roomy than 85 other Vacations available via United to the 
DC-6B Air Coach Mainliners®, fully pressurized for nation’s popular vacationlands. For reservations, see 
your extra comfort. Either way you choose, you are your travel agent, or call United Air Lines. 
sure to enjoy the very finest service available, and each 


* Includes hotel (double occupancy per person), rou’ 
on separate planes. from California plus a few cents tax. 
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Jungle river exploring up Guatemala’s Rio 
Dulce or deep sea fishing in the Bahia de 
Amatique may provide just the variation 
you want in a tour of Central and South 
American capitals. 

Going up the 15-mile Rio Dulce from 
its Caribbean outlet at Livingston to 


Lago Izabal, Guatemala’s largest lake, 
you'll pass through some of the most 


spectacular jungle scenery in the country. 
Or you can board a sport fishing boat at 
Livingston or at Puerto Barrios, 
the bay, to sample fishing grounds noted 
for yellowtail, tuna, tarpon, red snapper, 
barracuda, mackerel, kingfish, jacks, 
siook, bonito, and sailfish. 


across 


Aviateca airlines leave Guatemala City’s 
Aurora Airport daily at 7:15 A.M. for the 
one-hour, 198-mile flight to Puerto Bar- 
rios. One-way fare is $10.60. International 
Railways of Central America has a train 
leaving Guatemala City at 7:30 A.M. 
daily, arriving at Puerto Barrios at 5:35 
P.M. (one-way fare $5.95). Take a box 
lunch on the train, and also on the launch 
up the Rio Dulce; no food service is avail- 
able aboard. 


FROM PORT TO PORT... 

While you wait for the 10 A.M. mail 
launch to take you from Puerto Barrios 
across the Bay of Amatique to Living- 
ston, the take-off point for the Rio Dulce 
trip, you can watch the dock activity in 
the natural harbor at Puerto Barrios. Per- 
haps you'll see a banana boat loading. 
The trip from Puerto Barrios to Living- 
ston takes 144 hours. You'll be ready for 
lunch at Livingston’s only hotel, where 
accommodations are simple but adequate. 
Rates are $7 per night, including meals. 
formerly the chief At- 


Livingston was 


Bahia de 
Amatique 





Boat trip into jungle or to decp sea fish- 
ing waters is just 1 hour from Guatemala 
City by air: 9Y% hours from Los Angeles 


JTANUARV (t955 


Explormg a jungle river 


lantic port for this Central American re- 
public. With the construction of the rail- 
road, Puerto Barrios became the major 
link between land and sea. But some ships 
still stop at Livingston’s customhouse; 
trade continues in bananas, sarsaparilla, 
India rubber, and mahogany lumber, and 
boats are still built here. 

The mouth of the Rio Dulce is just 10 
minutes by launch from Livingston. 
Launch charter fee for the 8-hour river 
trip is $50. Often 4 or 5 persons share cost. 


UP THE RIVER 

You'll have a “lost in the jungle” feeling 
as the wake of your boat disappears 
around one bend and then another. The 
150-foot-wide river is banked by high, 
white limestone cliffs. Trees, tangled with 
heavy hang over the water. 
You will pass one or two villages in jungle 
clearings where you may see Indians bend- 
ing over cooking fires in front of their 
thatch-roofed dwellings. 


vines, low 


As you gaze at the white walls rising 
hundreds of feet on either honey- 
combed with numerous indentations, 
blanketed on top with lush vegetation 
you 


side, 


blossoming with terrestrial orchids, 
may have a feeling you’ve seen this be- 


fore. And perhaps you have, for some of 
the Tarzan epics were filmed here among 


the Ceiba, palm, and jacaranda trees and 
the pink trumpet vines. 


You may see a belted kingfisher, with its 


small crest. short tail, and long, sharp 
bill: or a large, yellow-tailed golden 


pendulum bird, named for its basket-like 
nests swaying high in the trees. You'll 
hear the shrill cries of the macaw and see 
the flash of its multicolored plumage. 

If you look closely, you might spy small 
black monkeys using their tails to climb 
from tree branch to tree branch: or some 
“driftwood”—lazy alligators 
sun. 


pieces of 
snoozing in the 
Iguanas (lizards that sometimes reach 5 
or 6 feet in length) lurk in grassy places. 
The Indians sometimes eat Iguana meat. 
As the river widens into the island-dotted 
Golfete Dulce, Indians in dugout canoes 
slip by or vanish into one of the many 
tributary lagoons. On a promontory to 
your right, at the head of the Gulf of 
Dulce near the northeastern entrance to 
Lake Izabal, is San Felipe, a fort built in 
the 17th century to guard the Spaniards’ 
river route to the sea. Now a guest house, 
the fort accommodates overnight visitors 
at $5 each, meals included. Make reserva- 
tions 3 days in advance. 

Small, crested herons walk knee-deep 
along the shoreline of Lake Izabal and 











Youll enjoy more of 


HAWAII 


this Spring at 


Milbor<p gt 


the Heart of Waikiki 








Royal Hawaiian 


375 rooms. European Plan from $16 daily 
for two. Mr. Frank L. Swadley, manager. 











150 rooms. European Plan from $12 daily 
for two. Mr. Howard C. Donnelly, manager. 
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Princess Kalulani 


300 rooms. European Plan from $10 daily 
for two. Mr. Joseph Filoni, manager. 








275 rooms. European Plan from $10 daily 


for two. Mr. Howard C. Donnelly, manager. 
When Spring comes, Hawaii is at its 
glorious best. Enjoy the wider choice of 
accommodations and the cuisine, service 
and entertainment of four great hotels — 
all close to the surf, shopping, scenery and 
fun of Waikiki. See your Travel Agent, 
he can obtain immediate confirmation of 
reservations by tele-message to Honolulu. 


Mil gta 


Edwin K. Hastings, Vice President 
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Ceremonial shield 
of Australian tribe 


Largest and Fastest Liners 


to Australia and New Zealand 


Via Hawaii and Fiji 


ORIENT LINE 


ORSOVA + ORONSAY * ORCADES « ORION »* (building) ORIANA 


Enjoy a 17- to 21-day Big-O holiday between 
hemispheres . . . with sunny decks, fine food, outdoor 
pools, experienced British service. Around-the-world 


connections from Australia to Europe, with return 
transatlantic via Cunard. Your travel agent is 


the man to see. 
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CUNARD LINE, GENERAL PASSENGER AGENTS IN THE U. S. AND CANADA 
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wade across the sand bars, darting their 
beaks into the shallows for special tidbits. 
Should you continue your exploration of 
the lake, you might see one of the large 
mammals called manatee, or sea-cow. 


TRAVEL INFORMATION 

Best time to visit Guatemala is during its 
summertime, from late October to May. 
You must have a $2 tourist card, available 
at any Guatemalan consular office. You'll 
need a smallpox vaccination certificate to 
re-enter the United States. 

The quetzal (named for Guatemala’s 
illusive national bird) and the centavo 
are equivalents of the U. 8. dollar and 
cent. 

You can reach Guatemala from Western 
cities by air, freighter, or cruise ship. See 
your travel agent for details. Individual 
or organized tours can be arranged 
through your travel agent or through the 
following Guatemala City travel agencies: 
Clark Tours, 6a Avenida 9-49 Zona 1; 
Empresa Centro Americana, 12 Calle 3-72 
Zona 1; Hayter Travel, 5a Avenida 8-68 
Zona 1: Guatemala Tours, 11 Calle 3-76 
Zona 1; Jordan Tours, 11 Calle 2-54 Zona 
1; and Sandoval Travel, 12 Calle 4-62 
Zona 1. 

Fishing boats and outboards may be 
rented by the hour or day, but bring your 
own fishing gear or else arrange to rent 
it in Guatemala City or Puerto Barrios. 
Ask at your hotel for advice on the best 
fishing spots. 

For further information inquire at the 
Consulate General of Guatemala, 461 
Market Street, San Francisco, or 426 S. 
Spring Street, Los Angeles; or the Na- 
tional Tourist Bureau, 6th Ave. 5-34 
Zona 1, Guatemala City, C. A. 








BOOK REVIEW | 


Traveller’s Guide to 
the Belgian Congo...” 





You'll be impressed with the amazing 
thoroughness of the Traveller’s Guide to 
the Belgian Congo and Ruanda-Urundi 
(Tourist Bureau for the Belgian Congo 
& Ruanda-Urundi, Brussels, 1956; $5). 
Omitting all ballyhoo, this guide book 
brings the heart of Dark Continent to 
light, adeptly covering in 790 pages its 
geography, history, ethnography—in 
fact, just about everything anyone could 
want to know about a region that is 
bigger than the whole American West. 
There are many maps and_black-and- 
white photographs, and nine color plates. 
The book not only is an eye-opening 
reference, and guide, but affords fireside 
reading likely to make the reader want 
to spend the rest of his life wandering 
in the Congo. 
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HAWAII...close as any 
local market by telephone 


If you’ve never done busi- 
ness in Hawaii by telephone, 
you'll be pleasantly surprised 
how convenient it is. How di- 
rect and personal. It’s a lot like 
making a local call. 


Whether you’re taking care 
of a business matter, planning 


a trip or just keeping in touch, 
it’s easy to telephone Hawaii. 
All you have to do is give the 
operator your call. 

P.S. -If you’re going to 
Hawaii, you can keep in close 
touch with home and office by 
telephone. 


LOW RATES TO HAWAII 
These rates apply from Arizona, California, 
Nevada, Idaho, Oregon, Utah and Washington 


First 3 Minutes Each Added Minute 
Station-to- Person-to- (applies to 
Station Person all calls) 


Day rates $600 $900 $20 
Night and Sunday $525 $82 $13 


Add the 10% federal excise tax. Night rates now start at 6 p.m. 


BELL TELEPHONE SYSTEM 














IN ALL THE WORLD there is no place like | 
Alaska. A breathtaking new world of | 
beauty awaits you, virgin forests, blue- 
white glaciers, gold-bearing sand beaches, | 
a land teeming with wild life...all are | 
yours for the asking! 
From the steep-walled fjords of Southeast- | 
ern Alaska, to the wide horizons of the 
Bering Sea, a land of Eskimo lore, you’ll 
treasure every minute in Alaska...easily 
reached by ship and auto; less than eight 
hours by air from any point in the West. 

See the Anchorage Fur Rendezvous Feb. 18—23 | 

and the Fairbanks Winter Carnival in Mid-March | 





Mt. McKinley, highest peak in North America. 
See all of Alaska! Start 
planning your trip now. See 
your travel agent or write 
for full travel information: 

ALASKA VISITORS ASSOCIATION 
Klein Building, Juneau, Alaska 
Please rush me Alaska folders. 


Name 








Address 


City, State 
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Sore, Hot, Tired or 
Perspiring Feet? 





Here’s Joyous Relief 

and Walking Ease! 
Start and end each day 
with a smile—a day free of 
these foot troubles -- use Dr. Scholl’s Foot 
Powder. It quickly comforts, cools, refreshes 
the feet...eases new ur tight 
shoes... helps prevent 
Athlete’s Foot. Get a can 
today! Sold everywhere. 


Dr. Scholls 








FOOT POWDER 








REMEMBER .. . 


your friends’ birthdays with a sub- 
scription to Sunset—the gift that de- 
lights homemakers all-year-round. 


Sunset 


Menlo Park, California 
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In much of the West, tire chains are seldom necessary except in high 
country. For this reason, many Westerners have yet to use chains... 


Tire chains... necessary NUISANCE 


For driving in snow, tire chains are a neces- 
sary nuisance. Many Western drivers, 
who have sometimes found snow and 
slush on mountain roads as late as August 
and early as September, always carry a 
set of chains in the car trunk. Back road 
explorers often carry them in all seasons 
for muddy roads and soft sand. 

Putting on the chains properly at the 
snow line is not an easy job the first few 
times. You can have chains put on at 
service stations and at roadside stands 
near snow line during ski season on some 
Cascade pass roads and on well traveled 
Sierra roads such as U. S. Highway 40 
over Donner Pass. The usual charge is 
about $1. Frequently, however, you have 
to do the job yourself, 


HOW TO PUT ON THE CHAINS 

A good method is to lay out the chains— 
with the links unkinked—behind each of 
the rear wheels. Then back the car until 
the wheels are just on the chains and the 
two chain ends are free to fasten. If you 
are on a slope, lay out the chains on the 
down side, and just coast forward or back- 
ward onto them, This way you cannot 
spin the wheels on slippery ground. 


USING THE JACK 

Probably the easiest way to mount the 
chains—if you are on a firm, level sur- 
face—is to jack up the car. Be sure to use 
wedge blocks under the front wheels to 
keep the car from rolling. It is dangerous 
to jack up the car on slopes or in mud— 
the car may slip off the jack while you are 
working with the tire. If the fenders of 
your car reach low over the wheels, use a 
bumper jack to raise the chassis to give 
you more room when you put on chains. 
FASTENING THE CHAINS 

Fasten the inside chain first. Take up all 
the slack you can (the leverage of a heavy 
between links helps pull 
chains tight) and fasten the outside hook. 


screwdriver 


When the chains are on, drive a short 
distance to even them out on the tire, 
then stop and take up any slack with the 
outside fastener. 

Because the usual tire chain is made large 
enough to fit a new tire, there will prob- 
ably be some extra links after you pull the 
chain tight on a worn tire. Some chain sets 
eliminate this problem by spring or elastic 
tighteners that take up the slack. You 
may also buy these tighteners separately. 
If you do not have them, you should tie 
down the extra links or they will slap the 
fenders and may damage them as you 
drive, Fasten the extra links with a 3 or 


1-inch piece of soft wire, It is a good idea 
to keep a supply of wire in the trunk with 
your chains. 

Some drivers keep a chain on the spare 
tire. When they need chains, they just put 
the spare tire on, attach the other chain 
to the wheel they remove, and put this 
chain-equipped wheel on the other side. 
Most people find it easier, however, to 
install the chains on the wheels mounted 
on the car. 

If you are not practiced at putting chains 
on tires, a dry run in your driveway may 
pay off when the job must be done under 
less pleasant conditions. 


DRIVING WITH CHAINS 

The only rule to driving with chains on 
is to keep your speed down. If the chains 
have any slack, a speed of over 30 miles 
per hour can wear out the chains rapidly 
on a hard surface, and on snow, fast driv- 
ing may gouge the tires. 

If you break a link, you can replace it 
with a special link obtainable at almost 
any place that sells chains. The price 
is two for a nickel. It is a good idea 
to add a few to your chain equipment. 
Replacement cross-chain sections cost 35 
to 45 cents each. 


BUYING CHAINS 

You may buy chains at service stations, 
auto parts stores, tire dealers, department 
stores, and mail order houses. For occa- 
sional snow driving, the common type of 
chain is usually adequate. 

Prices for the ordinary types vary accord- 
ing to tire sizes. The price of a set of 2 
chains for the most commonly used tire 
size runs from about $8 to $14. For the 
most widely used larger size, it ranges 
from about $10 to $16. 

For snow driving on rugged or icy roads, 
there are chains with special link shapes 
or links reinforced with crosspieces. A set 
of these chains usually costs about $2 
more than a set of standard chains. One 
type has a special assembly, with a cable 
instead of the inner chain, so that you can 
put the chain on without moving the car. 
This chain will cost about $15 or more 
per set. Some chain sets include a “chain 
applier.” This is a spring that clips over 
the tire and pulls one end of the chain up 
over the tire as the wheel turns. 

There is also a special chain that straps on 
the tire. It is chiefly useful for emer- 
gencies, since it can be put on when the 
wheel is stuck, but it is not as satisfactory 
as the standard type for Jong driving. The 
price is about $6.25 for a set of 6. 
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CLIFF SEGERBLOM 


This collection of sun-tinted glass came 
from widely scattered, abandoned desert 
habitations. Most of these things were 
made during the 1860's. Note the familiar 
“pineapple” bottle, and the glass platter 
believed to commemorate the opening of 
the first transcontinental railroad in 1869 


Thus old glass 


as sun-colored 


Among the discarded glassware that turns 
up here and there in abandoned desert 
settlements, you wouldn’t expect to find 
elegant Victorian pieces in good condi- 
tion. Valuable glass wouldn’t. have been 
thrown away, so the best you can hope 
for is an occasional fragment. But whole 
bottles and jars can still be found, and 
the fact that they were thrown away 
works to your advantage in two ways, 
if you like to bring home souvenirs: 

1. They were scattered around pretty 
widely, so it hasn’t been possible for avid 
collectors to go out and corner them all. 
2. They were thrown outside, where the 
desert sunlight could work on them. 


‘ 


You can still find amethystine “‘sun- 
colored” glass, not along the highways 
where the trash is of recent manufacture, 
but around abandoned mines and along 
the railroads where litter was accumula- 
ting at least 50 years ago. 

Even a small paste jar may be worth 
$1.50 if it has been turned lavender by 
sunlight. Glass made nowadays won’t 
change color in the sun because it lacks 
the manganese compounds that were 
formerly used to neutralize the green tint 
caused by iron in the glass-making sand. 
If you find colorless old glass in a shel- 
tered place, take it home and leave it out 
in the sun. Nineteenth-century glass will 
often take on a purplish, cloudy cast. 
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Dine in the splendor of Canada’s snow-capped Rockies 


TAKE THE ROMANCE ROUTE 
TO THE EAST THROUGH THE 
CANADIAN ROCKIES 


APPROXIMATELY 10 MORE THAN DIRECT FARE 


Turn your next trip east into a wonderful Canadian holiday via 
a modern CNR streamliner. Take the scenic route through the 
breathtaking Canadian Rockies! Stay at beautiful Jasper Park 
Lodge! Stop over to sightsee and shop in colorful Toronto, 
Ottawa and Montreal! Plan interesting side trips to Niagara Falls 


and picturesque Quebec! 


For complete information, see your 
travel agent, or write: Canadian 
NATIONAL Railways, Suite 502, 
210 Post Street, San Francisco 8, 
California, or call SUtter 1-1321. 


TRAVEL RELAXED... TAKE THE TRAIN! 






























4. Swing into Canada 


You'll need extra days for this: 
From Seattle north to sag 
then east to Hope-Princeton high- SS 


verett hell 
Y/ ~\. Chelan 
ay through Manning Provincial $ 
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Sunset). Past Penticton, in B. C.’s v 
Okanagan country, south to Kettle 
Falls, then north to Kootenay 
Lake (crossed by ferry). Now join 





inier® 
U. S. 2, continue east in Canada, ; bia River 
or loop north through Banff (side Park Columbia Riv T iA 
trip to Columbia Ice Fields). l 
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@. Through Oregon’s desert 


F / e : 

From Portland, instead of U.S. 30, try U.S. | Prineville : 
26 to Madras. Then south to Bend, east on Ochoco é 

U.S. 20 through Burns and wide open desert. State Park 
Or stay on U. S. 26 through fossil-rich John 2 
Day country (see September 1956 Sunset). Sec 


adra John Day 
















3. Over Kit Carson Pass 


From San Francisco or Sacramento, instead of usual Fecal 

U. S. 40, take scenic, much less traveled State 88 | 2 ee 
from Jackson over Kit Carson Pass. On other side, / 
stop to visit Carson City and Virginia City. 
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Bryce Nat'l Mon.) 
# Canyon Nat'l Park ; i. 
| (Zion Nat'l Park Pe aca 
18 special detours (above and on pages 38-41) : ’ Ccead Canyon <Navaio | 
5 highball routes (solid red lines, see below) Nat'l Park ee 
ater Canyon de chelly 2 
Nat'l Mon. * | 


From Seattle . . . take U. S. 10. Better maintained 
and more varied in scenery than U.S. 2 (most scenic 
from Spokane to Glacier). Big variation: Closeup 1 
above. Little variation: Closeup 4 on page 38. : 
From Portland . . . take U. S. 30. Variations: Closeup 
2 above, and 12 on page 39. You can work several 
zigzag routes; see Closeups 5, 6, and 7 on page 38. 
From San Francisco . . . take U. S. 40, then U. S. 30. 
Variations: Closeup 3 above, and Closeups 8 and 9 
on page 38. If you have time to stay on U. S. 50 
through Colorado, see Closeup 15 on page 40. 

From Los Angeles .. . take U. S. 91, then U. S. 30. 
For a swing through Death Valley, see Closeup 13 
on page 40. To bypass Salt Lake, take U.S. 189 from 
Heber to Evanston . . . Or U. S. 66 all the way. 
Variations: Closeups !4, 17, 18 on pages 40-41. 
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Monument Valley . . . one of many “detours” shown in trip maps on following pages 


Armchair dreaming in January... 


Planning the hg trip East 


This year—and every year—a good many 
thousand Western families are planning 
a grand tour east. They may pick up a 
new car in Detroit, make business stops 
en route, or work in some visits with 
friends and relatives. But the real purpose 
of this “big trip” is to see new country, 
especially to tour it state by state with 
the whole family before the children grow 
up and leave home. That’s why most 
Westerners like to take the trip at least 
once by automobile, no matter how many 
other times they may do so by train or 
plane. 

Boston, New York, Washington—eastern 
destinations are easy. But what do you 
want to see or do as you pass through 
the West? Here and on the following four 
pages, we point out some often overlooked 
opportunities—not the major sightseeing 
stops themselves, but some interesting 
ways of getting to them. 

We recommend these tours or detours 
especially for your eastward trip. Return- 
ing, the horse heads for the barn, so to 
speak, and it’s often hard to sustain the 


same interest in sightseeing. 

First, let’s look at the map at left. 
Stretched across it are the eight transcon- 
tinental highways that carry the bulk of 
traffic from the Pacific Coast east of the 
Rockies. The five fast “highball” routes 
are marked in red. 

U. S. 2 and U. S. 10 are almost a toss- 
up for interest as far east as Montana. 
U. S. 2 flattens out sooner, right after 
Glacier National Park, and you have no 
sightseeing until Fort Peck Dam. 

U. S. 30 follows river valleys through 
most of Oregon and Idaho. Since its route 
through Wyoming is the lowest and easi- 
est crossing of the Rockies, highball routes 
from both San Francisco and Los Angeles 
join with it near Salt Lake City. 

U. S. 40 through Nevada is probably 
the longest stretch of fast highway in 
America. U. S. 50 stays a bit higher, has 
more ups and downs, and is lonelier, 
especially the 263 miles between Fallon 
and Ely. 

U. S. 91 highballs up through Utah to 


For map close-ups 4 to 18... turn the page 
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rummond and Three Biscka, eens Fastest 
vip Garrison and Butte. Slower by 40 minutes’ av 
time is U. S. 10N, but it takes you through 
capital. U. S. 10 Alt. (dotted line on Close 
aout 9 miles longer than U. S. 10S to Butte 
ost scenic. It takes you through early mining country, 
eorgetown Lake, and the world famodg copper city 
S. 91 south from Butte goes ty Idaho Falls. 















5S. North df Bois 


e 
Don’t let the “national” tag Qn 
U. S. 95 mislead you; fastest 
route north from Boise is thé 
newer and straighter State 15. It 
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follows Payette River, later 
passes Cascade Dam Reservoir 
and Payette Lake. 
roads lead east into wilderness. 
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“rom Boise past Idaho City (early gold mining), almost all 








75 miles to Lowman is paved. About 72 milés Thiproved forest 
goad crosses the Sawtooths (fishing and ¢amping—see July 
5. 93—southeast is Sun|Valley: 


Many side 














From Twin Falls area to Yellowstone, instead of driving the 
populated Snake River Valley route yia Pécatello, you might 
try U. S. 20-26—open country faster—through Craters of 
the Moon National Monument, 
Arco (gateway to huge atomic 
testing ground), and Atomic 
City (you may see herds of ante- 
lope nearby) 





12,071 





A Craters of the Moon 
Carey Nat'l Mon. 





9. Uinta Mountains 
] 


Behind Salt Lake City is one of 
the West’s finest mountain wil- 
derness arefs. You can cut 
through on }way east without 
changing dirpction: First U. S 
10, then State 34 to Kamas, 
State 150 ta Mirror Lake. Go 
north to join} U. S. 30 at Evan- 
ston. See Int6 the Uinta Wilder- 
ness, May 1955 Sunset. 
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8. Ruby Mountains 


p. S. 40 takes you across 
Nevada very fast, but you 
may find some parts of the 
hip monotonous. If you feel 
like taking a break on this 
section of your trip, detour 
south from Elko for some 


—— 





fishing or perhaps an over- 
might camp in the Ruby 
Mountains. You have sev- 
eral choices of roads (see 
story beginning page 54 of 
ithe August 1954 Sunset). 
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U. S. 30; it’s the coolest summer route 
east from Southern California. But don’t 
spurn U. S. 89, which parallels it to the 
east in most of Utah. The two are equally 
fast from Zion National Park to Provo. 
U.S. 66 has great appeal for its variety of 
desert and mountain scenery east as far 
as Santa Fe, New Mexico. Warmest win- 
ter route and also lowest in altitude is 
U.S. 80 through Tucson and Deming. For 
many variations on both these routes, see 
Closeup 18 on pages 40 and 41. 


For tips on weather extremes on all main 
transcontinental routes, see page 13. 


Planning the big trip East (continued from page 37 ) 


TOURING SERVICE 

The special free touring services of the 
automobile clubs (for members only) and 
the major oil companies (for all custom- 
ers) are well equipped to help you pick a 
good route. They usually supply you with 
marked maps plus material on sight- 
seeing and accommodations. The more 
specific you can make your request, the 
more helpful they can be. Try to mention 
all fertinent details—itinerary, departure 
dat®;, trailer (U. S. 40 across Berthoud 
Pasj in Colorado, for example, is recom- 
mended only for small trailers). 





[ake your request as early as possible; 
lush period is May and June. Best way 
» request this help from an oil company 
through a local service station. 


ae 


PICKING UP A CAR IN DETROIT 

Major automobile manufacturers can give 
you speedy delivery of a car in the Detroit 
atea on presentation of papers all made 
out by your local dealer. (Ford no longer 
ddes this at the factory but makes an 
equivalent arrangement through a Detroit 
dealer.) Your saving of $100 or more on 
freight charges will help pay for your 
oné-way train or plane tickets. 





a Cloud Peak 
vig, (0h. 13,165) 4 


10. Over the Big Horn Mountains 


Leaving Yellowstone’s east entrance, you.may think you are 
now on the plains and have left Western mountains. behind. 
Then the Big Horns, rising 13,000 feet, sneak up and surprise 
you. At Greybull you have to choose: Either U. S. 14 or U.S. 
16 gives you a memorable ride across these mountains. The 
northerly one, U.S. 14, is shorter but slower (narrow and steep 
in places). We suggest it for the venturesome. Sheridan (pop. 
11,500), settled by many English in its early days, is center 
of prosperous and attractive ranch (and dude ranch) country. 
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11. Black Hills. . 


Here, again, you have to makt a choice, with U. S. 14 and 
U. S. 16 again the most likely alternates.. The northern one 
takes you near*Deadwood and Lead, 1876 Gold Rush towns. 
But U. S. 16 offem a richer mixture of scenic attractions in 
the lovely green Custer State Park (with its herds of buffalo), 
Mount Rushmore, and Jewell Cave National Monument. Far- 
ther east, at Wall, by all means take the easy opportunity 
to detour a bit south through the Badlands—lonely country, 
but the road is good. 


. and Badlands 


12. Wyoming’s Snowy Range 


Driving the high| plains country across southern 
Wyoming, you have an excellent opportunity to 
detour through mountains after you pass’ Raw- 
lins. Leave U. S.'30 east of Rawlins; drive south 
on State 130. This route, paved all the way, is 
only about 7 milds longer*than*the-regular route 
to Laramie. Its special attraction is the beautiful 


mountain, forest, lake, and stream country in the 
Medicine ches at Forest. People from Lara~_ 
mie, especially, come out 30 miles west for the 
hunting, fishing, and—recently—the skiing in the 
Snowy Range. At one viewing point along the 
way, you can see Lake Marie, Mirror Lake, and 
Lookout Lake, with 12,005-foot Medicine Bow 
Peak in the background. There are numerous 
camp and picnic grounds. Overnight accommoda- 
tions are more plentiful around Saratoga. The 
whole “detour” to Laramie is just about 100 miles. 
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43. Death Valley Detour 


Fastest route from Los Angeles to many 
destinations beyond the Rockies is U. S. 
91 via Las Vegas. Death Valley isn’t ex- 
actly on the way (and better avoid it in 
the heat of summer), but you can swing 
through it if you have an extra day or 
two. Scenic route is U. S. 395 north to 
Olancha, State 190 to Beatty, back to 
U. S. 91 at Las Vegas. From the main 
Death Valley crossroads near Stovepipe 
‘Wells, you might also loop south through 
Fiirnace Creek or north by Scotty’s Cas- 
tle. Kor a briefing on other options, see 
pages %6-78 in Sunset book, Discovery 
Trips in Galifornia (Lane Publishing Co., 
Menlo Park, California; $1.50). 
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14. Through Indian Country |15. Aspen to Leadville 


Both these routes take you past Grand 
Canyon through interesting country to 
some worthwhile destinations. Best time : 
to drive them is between the winter snows 
and summer rains—mid-April to mid- 
May, mid-September to mid-October (and 
inquire about road coralitions before leav- 
ing Cameron). Monument Valley route, 
constantly being improved, accommoda- 
tions are increasing (many movies made 
here), takes you from Cameron to Mesa 
Verde. “Pueblo route” runs through both | 
Hopi and Navajo settlements from Cam- 
eron east to Gallup. For a resume of sight- | 
seeing along this route, see Indian Coun- | 


| at Frisco. Beyond Idaho 
! 
] 
try in the October 1954 Sunset. 
| 


Springs, it’s worthwhile to 
take the short detour to 
see historic Central City. 


: 
18. Squthern crossings 
i 


From Los Angeles through Blythe, Aguila, 
Prescott, Jerome, Oak Creek Canyen-is-most_ 
scenic waly to Flagstaff. Special feature of 
route from Phoenix to Albuquerque via So- 
corro is Salt River Canyon. Below Tucson is 
detour through Land of Geronimo, Wyatt 
Earp, Pete Kitchen, Johnny Ringo (see June 
1956 Sunset). Go across from Deming to 
,~ Hatch, then up Rio Grande, to complete low- 
est \possible transcontinental crossing (high- 
est pass: 4,587 feet). U.S. 70 from Las Cruces 
to Roswell takes you past White Sands Na- 
tional Monument, heads you north- 
east to join U.S. 66 at Amarillo. 
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As you drive U.S. 6 from Grand Junction 
east through Colorado, itis a fairly 
simple matter to detour through Aspen, 
famed for winter skiing and summer cul- 
ture, and Leadville, best known for its 
mining (gold, silver, lead, other metals) 
and its spectacular altitude (11,316 feet). 
Your route on State 82 is paved from 
Glenwood Springs to Aspen; then it’s good 
gravel road over Independence Pass to 
Twin Lakes. From there you take pave- 
ment through Leadville to rejoin U. S. 6 
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16. Durango, Gunnison 
‘ 





From Mesa Verde, to see mote 
Colorado scenery, take U. S. 540 
north via the “Million Dollar High- 
way,” open almost all year. Mof 
than 20 peaks over 13,000 feet a 
within 10 miles of Ouray (story jn 
July 1955 Sunset). Good summfr 
one-day excursion on Durango-Sil- 
verton narrow gage railroad (s¢e 
June 1955 Sunset). Going east from 
Montrose on U. S. 50, detour to s¢e 
Black Canyon of the Gunnison, and ‘. 
stop to see the Royal Gorge. 
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17. North from Taos 


After you drive north from Santa 
Fe to Taos, there’s a strong tempta- 
tion to continue over the mountains} 
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Wupatki Nat'l Mon. trip to Colorado’s larger cities. 
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Lake Arrowhead, the green of pine trees, the changing moods of sky, are all part of the living room in 
this mountain home. South wall of glass extends from the floor right up to the roof in the gable end wall; 
lower portion of wall is divided only at the center; one section is fixed glass, the other a large sliding door 


Western idea... the year-around cabin... 


They use vt mn ski season 


This story points up what’s happening in 
well developed Western ski areas: a grow- 
ing number of cabins that function as 
year-around homes because they are ac- 
cessible—and the country is attractive 
—both summer and winter. 

When the J. Howard Marshalls first went 


Fs 4 This month’s cover house—looking from 
Ms, 


large elevated deck into the living room 


to their architect, they specified a cabin 
at Lake Arrowhead, California. After they 
did more thinking on when and how they 
might use it, their “cabin” became this 
mountain home. When the college-age 
sons are home from school, the. family 
spends more time here than in town. 

A deed restriction required the steeply- 
pitched roof you see at left. Setting the 
axis of the house parallel to the view 
would have lowered the roof like an eye- 
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LIVING 
19'x 30° 









SLIDING 


Fireplace and barbecue are one single masonry unit separating living and din- gh 


ing areas. Barbecue grill is flush with buffet counter top; hood is equipped WIND 
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with strong fan, discharges into fireplace flue. Storage space below counter Bie sat 
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Even the kitchen /has a view of lake over 
open counter, through dining room. Note 
how deck is offset from living room wall 
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LOWER ELOOR | STORAGE WALL \/ 
Long extension of steep-pitched roof provides protection for boat and cars. 
Panel of yellow translucent plastic is directly over entry hall. Driveway ; 
continues down to doors opening into lower floor recreation room (see below) 





and sun season 


lid to close out scenes of sky and forested 
mountains. So Designer George W. Roach. 
Jr. and Architect Henry C. Burge turned 
the axis perpendicular to the lake view, 
let the house ride out over its slope, and 
opened one entire gable end with fixed 
and sliding glass. 





Bedrooms, a compartmented bathroom, 
and a large recreation room are on the Warm light from large yellow plastic Storage wall on casters screens part-time 
lower floor with their own direct access skylight is cheerful on grayest day. parking space from rest of recreation room, 
to a path leading down to the lake. Gable above the bookshelves is glass — rolls aside so owners may utilize whole room 
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This collection of 14 important shellfish comes from the Gulf Olympia oyster, are native to a fairly limited area; others such 
of Alaska to the Gulf of California. Some, like the Alaska as the ocean shrimp, butter clam, heart cockle, and rock cockle, 
King crab, the San Francisco Bay shrimp, and the Puget Sound are found up and down the coast. The Pismo clam is a Cali- 


Western shellfish 


The Pacific’s harvest is at its peak this month. Crabs, lobsters, clams... 
prawns, shrimp, oysters... here is Sunset’s guide to all the winter shellfish 


44 SUNSET 








fornia shellfish, while the razor is more abundant in Northwest 
waters. Dungeness crabs are caught from Monterey Bay north 
to Alaska, whereas spiny lobster and Baja California shrimp 


This month Western shellfish are at their 
prime in seafood markets and also—where 
sportsmen may catch or dig them—on 
Pacific bays and beaches. 

This accumulated wealth of King and 
Dungeness crabs, spiny lobsters, native 
and imported oysters, shrimp and prawns, 
and clams has been the starting point 
for much of our uniquely Western cuisine. 
On no other coast in the world will you 
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find this seafood collection duplicated. 
Here is a synopsis of these shellfish— 
where they are caught, how to identify 
them, suggestions on buying and cooking. 
For other recipes, consult Sunset’s “West- 
ern Seafood Cook Book” (Lane Publish- 
ing Co., Menlo Park, Calif.; $1.50). 


KING CRAB 
This giant crab, weighing 5 to 12 pounds, 


Po 
CLYDE CHILDRESS 


thrive in warmer gulf waters off Baja California and Sonora. 
The Eastern oyster prefers northern California waters, while 
Pacific oyster beds are from British Columbia to Morro Bay 


comes from Alaskan waters. Its 8 enor- 
mous legs contain sweet, lobster-like meat 
with coarse fibers. Unlike the Dungeness 
crab, King crab has no body meat. 

The majority of these crabs are frozen 
or canned for marketing. If you can buy 
frozen whole King crabs in your locality, 
you can barbecue the legs on your grill 
just until heated through: or dip chunks 
of the meat in batter and then deep fat 
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fry. Serve either one with lemon butter 
or barbecue sauce. 

You can also serve it as cracked crab 
or turn it into Crab Louis salad or seafood 
cocktail. Or mix it in casserole dishes, 
such as a combination of flaked King 
crab, sautéed mushrooms, and sliced hard 
cooked eggs in a sherried cream sauce. 


DUNGENESS CRAB 

Originally, this Western crab took its 
name from a small Washington commun- 
ity called Dungeness. Today the fisher- 
men who haul it in from Monterey Bay, 
California, to Alaska call it market crab, 
Pacific crab, or white crab, as well. 

Its meat has a rich, sweet, distinctive 
flavor and tender short fibers. It weighs 
from 114 to 3% pounds, but a 2-pound 
crab is usually considered the best buy. 
Probably the most favored way to serve 
this seafood delicacy is as cracked crab; 
decidedly, it is the simplest. Pick up 
these red-coated cooked crabs at the fish 
market, and it is a simple task to clean 
and crack them for a cracked crab supper 
—to serve either cold or hot. (See Sunset 
March 1956 for directions on cracking 
crab and recipes for sauce.) Often, the 
clerk at the market will clean and crack 
the crab for you. 

For other distinguished crab dishes, con- 
sider Crab Louis—created first in San 
Francisco (see “Four Western Classic 
Salads,” Sunset April 1957); or avocado 
half shells stuffed with crab meat salad. 
For luncheon, try open-faced crab sand- 
wiches, crab cutlets, crab and cheese buns, 
or creamed crab on cheese soufflé. 
There are crab gumbos, bouillabaisse, and 
cioppinos. The latter originated on San 
Francisco Bay crabbing boats when fish- 
ermen heated some freshly-caught cracked 
crab in an herb-seasoned Italian tomato 
sauce for their supper. 

In the Northwest, packers are freezing 
whole crab in a brine, then packaging 
them in polyethylene bags to ship to 
Midwest markets. This excellent method 
of freezing crab in brine prevents oxygen 
from reacting with the fat in crab, which 
causes loss of flavor. 


OYSTERS 

The West’s only native oyster is the baby 
Olympia. The two other important spe- 
cies. the middle-sized Eastern oyster and 
the large Pacific or Japanese oyster, came 
from seed transplants off Long Island 
and Japan, respectively. 

Olympias. Oyster beds in Puget Sound 
are the largest producing area. These oys- 
ters are so tiny—rarely more than 114 
inches long—that it takes about 300 to fill 
a pint. If their price seems high, think 
of the expensive care they’ve had and 
the man hours of shucking them pint 
by pint. These bite-size oysters are never 
frozen because freezing harms their deli- 
cate flavor. 

They are a connoisseur’s favorite to eat 
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raw with a dash of lemon or a lightly 
seasoned cocktail sauce. Their distinctive 
flavor shows off to advantage in an oys- 
ter stew rich with cream and butter. For 
a unique appetizer, mold them inside tiny 
veal meat balls and sauté in butter. 
Eastern Transplants. Tomales Bay in north- 
ern California has proved best for Eastern 
transplants. None are grown in North- 
west bays. These Eastern oysters are 
graded by the number it takes to fill a 
gallon container, but you get approxi- 
mately 20 to a pint. 

Both these oysters and the larger Pacifics 
go well in such favorite Western supper 
dishes as oyster loaf, pan roast, or scallop; 
also Oysters Kirkpatrick, and Hangtown 
Fry, a legendary oyster and egg dish 
dating from the Gold Rush. 

Pacifics. Although the majority of the 
Pacific oysters are harvested in Washing- 
ton, you find beds of them from British 
Columbia south to Morro Bay. These 
oysters are graded by the number it takes 
to fill a pint. Although the preferred size 
is 15 to 18 to a pint, some may grow as 
large as a man’s hand. 

You may bread and fry these large oysters 
and serve them as you would abalone 
steak. Or for Savory Fried Oysters, roll 
each oyster in flour, dip in mayonnaise, 
roll in fine cracker crumbs, and sauté in 
butter until golden brown. Season with 
salt and pepper and serve with lemon 
wedges. 


SPINY LOBSTER 

Commercial and sport fishermen trap this 
marine crayfish from Point Conception, 
California, south to Baja California. 
This Pacific lobster lacks the meaty, 
double claws of the Atlantic’s American 
lobster. Instead, its pink-tinged, white, 
sweet meat is concentrated in the tail. 
It weighs between 1 and 2 pounds. 
Whole spiny lobsters are marketed either 
fresh or frozen, thus supplying the market 
the year around, even when out of season. 
California law prohibits pickling or can- 
ning this lobster. 

If you tire of the traditional ways of 
serving lobster—boiled and drenched in 
butter, or broiled on the half shell, or 
surrounded by Thermidor sauce—try sub- 
stituting lobster for crab in salads and 
casserole dishes. 


SHRIMP 

San Francisco Bay Shrimp. This tiny shrimp 
may be found from San Diego to Alaska, 
but San Francisco Bay is the only spot 
where it is fished commercially. Stretched 
out in the shell, it measures 2°% to 314 
inches, and closely resembles a lobster. 
When shucked, there’s only about an inch 
of tan-tinted meat left. 

It takes 350 or more shelled shrimp to 
weigh 1 pound.The cost is high because 
of the time involved in shucking. 


These tiny shrimp are superb in seafood 


cocktails or as savory morsels to toss 


in a green salad. 

Ocean Shrimp. This brilliant pink shrimp, 
also called Alaskan shrimp, is next in 
size on this coast. It is found from Alaska 
to California. 

It’s versatile, used in: shrimp cocktail or 
salad, casserole dishes, a rarebit or creole 
sauce to spoon over steamed rice, or a 
Newburg sauce, speedily made with frozen 
shrimp soup, diluted with milk ard sea- 
soned with sherry. 

Baja California Shrimp or Prawns. These 
prawns are usually shipped frozen from 
the Gulf of California. Packers say that 
frozen raw shrimp will stay flavorful for 
6 months, while frozen cooked shrimp 
may lose flavor 6 weeks after freezing. 
These shrimp are sold by the count, or 
the number in a pound. They are an ex- 
cellent size for appetizers or casserole 
dishes or to barbecue or sauté. They are 
also ideal to butterfly, batter-dip, and 
deep fat fry for Shrimp Tempura. 


CLAMS 
Since many varieties of clams are not 
available commercially, many Westerners 
dig their own. In the color photograph 
on the preceding page you see five of the 
most common Western varieties. For fur- 
ther information on other varieties, clam- 
ming sites, and digging tips, see Sunset 
for October, 1954. 
Pismo. You find this heavy-shelled clam 
from Half Moon Bay in northern Cali- 
fornia to the southern part of the state. 
Each clam averages 144 pounds. Its meat 
has a distinctive, almost sweet flavor. Use 
it in seafood cocktails, fritters, or fried 
patties. Minced, it makes delicious chow- 
der or spaghetti sauce. : 
Razor. This slender, thin shelled clam is 
found from the Olympic Peninsula south 
to Humboldt Bay, in northern California. 
About 5 of these clams total 1 pound. 
Try them in chowder or fried patties. 
Washington or Butter. These are found 
in mud flats of bays along the entire coast. 
Though they grow to 5 inches, they are 
taken commercially at dollar size. You 
can roast them in a frying pan or hot 
oven until their shells pop open, then 
dress with melted butter. Or steam them 
open to serve “bucket style” as an ap- 
petizer; pass warm damp towels. Or serve 
them raw on the half shell with lemon 
juice or hot spicy tomato sauce. 
Heart Cockle. These are found along the 
coastline in tide flats in bays. They aver- 
age 2% inches across. They are superb 
in chowder, whether your choice be Coney 
Island style with a tomato base, or Boston 
with rich milk or cream. 
Rock Cockle. Up and down the coast 
you'll find beds of this clam in sandy 
beaches or gravel bars near bay entrances. 
Known also as rock clam or common 
little neck, it is delicious steamed or 
heated in hot broth for soup. 

’ 
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Here is a Western version of 
the age-old way to wind up 
the Christmas season... 


A party on 
Twelfth Night 


“The focal point for a modern Twelfth Night party is often the un-trimming of the Christmas tree... 
P ght party 


This new year Twelfth Night falls on Sunday, January 5— 
a most convenient time for the festival that celebrates the 
arrival of the Three Wise Men at their destination, and so 
brings to a happy close the Christmas season. 

In the folklore of this ancient observance are many traditions 
adaptable to the present-day West in the form of a party— 
for children, for adults, or for both. The focal point for a 
modern Twelfth Night party is often the un-trimming of the 
Christmas tree and its ceremonial burning, a ritual popular 
with all ages. 

Some of the traditions of this holiday go back much farther 
than the observance of Christmas itself: others grew out of 
the medieval custom of a twelve-day Christmas celebration. 
The earliest rites had a partly magical purpose: to frighten 
away the witches and powers of darkness abroad during the 
winter, particularly during the twelve days of Christmas 
(called, in Scotland, the “daft days”). The rites were also 
believed to promote fertility of fields and orchards, and to 
insure that the sun would turn back to a northward course 
after the winter solstice. Perhaps most to the point, though, 
was the fact that in winter people were confined, with little 
work to be done, and an unrestrained festival was a good 
tonic for everyone. 

Here are some of the elements of the European celebrations 
—and Mexican variations—that seem especially adaptable to 
a modern Twelfth Night party: 

Fire and light. The Yule log was often kept burning from 
Christmas Eve until Twelfth Night, when its ashes were 
scattered on field and orchard to insure fruitfulness. Often a 
bonfire was a central feature of the last night—its flames 
and the torches of the merrymakers scared and scattered evil 
spirits. Epiphany—the feast of lights—begins at sundown on 
this night, and some churches celebrate with special candle- 
light services. 

A king. The tone of the festivities is suggested by the names 
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given the Master of Ceremonies: “King of the Bean” (from 
the way he was selected—see below), “Abbot of Unreason,” 
“Bishop of Fools,” or “Lord of Misrule.” His role was much 
like that of the king of the carnival (as celebrated in Latin 
America later in the year) or the Roman King of the Satur- 
nalia. His word was law to willing subjects as he directed the 


revelry. 





Small gifts. January 6 is sometimes called Old Christmas be- 
cause it was the date of the Nativity on the old Julian calendar. 
Now it is Epiphany, still celebrated in Mexico (just as it once 
was in Mexican California) as the day when the children put 
out their shoes for gifts from the Magi. 





Games. Blind Man’s buff, a traditional game of the season, 
suggests the kind of buffoonery appropriate to this holiday, 
with its similarity to Hallowe’en. In Mexico, the piiiata (see 
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the December 1955 Sunset) is featured throughout the holidays 
up to Twelfth Night. 

Noise. Not only did the revels of the season tend to be lacking 
in restraint, but noise for its own sake was thought to be 
effective against witches. More recently this custom has be- 
come identified with New Year’s, with its horns and noise- 
makers. 





Ceremonial food and drink. The king of the revels was some- 
times selected by baking a bean in a cake; whoever found 
the bean in his slice won the honor. 

In England the Wassail Bowl] was traditional. It was filled 
with a brew called “lambswool’—hot spiced ale with toasted 
apples floating in it. Well fortified with this against the Janu- 
ary cold, the celebrants would “wassail the fruit trees”’— 
toasting the barren trees and pouring the last drops from their 
cups on the roots as a symbolic aid to fertility. In Mexico, 
traditional cakes called buiuelos and roscas are baked for 
the holiday. 


A MODERN TWELFTH NIGHT PARTY 

You'll want to try your own variations on the themes men- 
tioned above, but here is one possible sequence of events for 
a party in which the children are included: 

When the guests have assembled, begin the party with some 
of the refreshments and the first order of business: selecting 
the king of the revels. We suggest a pound cake with the bean 


baked in it as the mock-regal token; whoever gets it can then 
be crowned and assume his authority. 

Un-trimming the tree. Let the king direct this operation while 
his minions do the work (for ideas on handling this job with 
a group, see the January 1955 Sunset). When all the ornaments 
are put away, one adult should be commanded to cut branches 
off the tree and saw the trunk for burning later in the evening. 
Party favors and masks. Such seasonal symbols as the gifts of 
the Magi and the frightening of evil spirits can be represented 
by party favors and masks. The Magi (the traditional Three 
Wise Men) suggest a further possibility of having some minor 
royalty, also to be selected by cakes. You might hide jelly 
beans or gum drops in three small roscas (see below) baked 
for the occasion. Give the three winners smaller crowns than 
the king’s, and special duties like the job of passing out the 
favors and masks. 

Games. The king presides, drawing commands from a bowl 
and ordering each of his subjects to perform some stunt such 
as rolling a peanut across the floor with his nose; or he ordains 
other activities (depending on the age level of the group) 
such as blind man’s buff, bobbing for apples, parlor games, 
or square dances. 

A Twelfth Night carol. To restore some calm before refresh- 
ments, you might sing the carol “The Twelve Days of Christ- 
mas,” made to order for this night’s fun. It’s a cumulative 
song (see box) with a simple melody; you'll find it in many 
carol collections. 

An older group might enjoy a game of charades from the 
song—the gifts it mentions are unusual enough to pose prob- 
lems in acting. 

Refreshments. By now most of the masks will probably be 
off, and the king may decide it’s time for the feast: A pleasant 
adaptation of the wassail bowl and Mexican bufuelos is shown 
below. Western fruit and cheeses are colorful and fitting ad- 
ditions to the symbolic oak, olive, holly, and pine bough 
decorations for the buffet. 








Party refreshments on Twelfth Night include crisp deep fat fried bunuelos, spiced 
cider with orange wedges, sliced Cheddar and Swiss cheeses, and assortment of 
fresh fruits—bananas, grapes, oranges, winter pears, and apples—to eat in hand 
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Foods for your 


One of the best of the Twelfth Night foods 
is in the Spanish tradition of the West: the 
deep-fat fried sweet breads called bu- 
fiuelos. Here are recipes for the three un- 
usual variations pictured at left. 

For toppings mix together 1 teaspoon 
cinnamon and % cup sugar. Or melt 2 
tablespoons butter with 14 cup honey. 
These dough rounds look like tortillas, 
but they bubble up and become very 
crisp when you drop them into hot fat. 


PLAIN BUNUELOS 
3'/, cups flour 
| tablespoon sugar 
| teaspoon each salt and baking powder 
V4 cup ('/2 cube) butter or margarine 
2 eggs 
Y2 cup milk 
Sift flour, measure, then sift again with 
sugar, salt, and baking powder. Cut but- 
ter into the dry ingredients until fine. 
Beat eggs with milk and stir in until 
blended. Turn out on a floured board 
and knead very lightly. With greased 
fingers, divide dough into walnut size 
balls. Cover and let stand 20 minutes. 
Roll each ball into a very thin pancake. 
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The twelbe days of Christmas 


The twelfth day of Christmas 
My true love sent to me 


Twelve lords a-leaping, 
Eleven ladies dancing, 

Ten pipers piping, 
Nine drummers drumming, 





Eight maids a-milking, 
Seven swans a-swimming, 
Six geese a-laying, 
Five gold rings, 


Four colly birds, 
Three French hens, 
Two turtle doves, and 
: A partridge in a pear tree. 


Someone in the group will have to know the tune, 
but this last verse of this cumulative song contains , 
key lines of all preceding verses. Give each person a 
slip of paper assigning a line of the song; as the 
group sings, each member comes in at the proper 
time with his line. You can either keep the group 
alert by having each soloist jump up every time he 
sings his line, or have everyone join in a chorus of 
the lines that have gone before. The tune is easy and 
repetitious, and by the end of the song everyone 
will know the words. A colly bird, incidentally, is a 
blackbird. 
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Burning the tree. If safety permits, a good way to end the party 
—while the group sings “O Tannenbaum”—is the burning 





of the Christmas tree, renewal of a fire ritual almost as old 
as man. 

Burn up your Christmas tree a little bit at a time—that’s 
the advice of local fire departments throughout the West. 


Cut the branches with a pruning shears and the trunk with a 
handsaw. For the patio, a charcoal brazier is a good fireplace. 
Continuous feeding of small branch cuttings will prolong the 
blaze and the aroma that makes a Christmas tree burning 
so satisfying, and will consume the trunk, all without the 
danger from flying sparks that a big fire entails. 

This same little-by-little technique is recommended for inside 
fireplaces. Burning a big section of Christmas tree all at once 
can cause chimney and roof fires. 

In many communities in the West, neighbors get together 
for Twelfth Night tree bonfires, often the occasion for roasting 
hot dogs and serving other refreshments. Where outdoor burn- 
ing is not prohibited, many local fire departments will issue 
burning permits for these bonfires if the area selected is safe 
and adequate adult supervision is assured. 











Twelfth Night party: these are traditional... 


Then fry in deep hot fat (375°) until 
puffed and golden brown. Serve plain or 
sprinkle with cinnamon-sugar or warm 
honey. Makes 36. 

® 


Because you roll this dough into a cone 
shape, the edges curl while frying to 
resemble a flower. 


FLOWER BUNUELOS 
3'/4, cups flour 

2 teaspoons sugar 

I teaspoon salt 

4 eggs 

2 tablespoons water 
Sift flour, measure, then sift again with 
sugar and salt. Beat eggs with water and 
stir in, mixing to make a soft dough. 
Using part of the dough at a time, roll 
out very thinly and cut into 2 by 4 inch 
strips. Roll into a cone, press the edges 
together, and drop into hot deep fat 
(375°), until golden brown. Drain and 
dust with cinnamon-sugar. If you wish, 
put 3 or 4 pine nuts into the center of 
each one to look like the stamen of a 
flower. Makes 42. 
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A sweet wine flavors these sweet bread 
strips. 


MUSCATEL BUNUELOS 
I. cups flour 
2 teaspoons sugar 
| teaspoon salt 
2 tablespoons shortening 
2 egg yolks 
3 tablespoons Muscatel wine or sherry 


Sift flour, measure, then sift again with 
sugar and salt. Cut in shortening. Beat 
egg yolks with wine and stir in. Using 
part of the dough at a time, roll out thinly 
and cut into 1 by 4 inch strips. Fry in 
hot deep fat (375°) until golden brown. 
Roll in cinnamon-sugar. Makes about 30 
sweet breads. 
a 


Hot mulled cider is a delightful beverage 
to accompany these sweets. 


SPICED CIDER 

Tie in a cheesecloth bag the following 
spices: 2 sticks cinnamon, 10 whole cloves, 
1 small nutmeg, and 1 piece ginger root. 
Simmer with 2 quarts apple cider for 
2 hours. Remove spices, add the juice 


of 2 lemons and 2 oranges, and 1 table- 
spoon brown sugar. Serve warm with 
sticks of cinnamon and wedges of orange 
stuck with whole cloves. Serves 8. 

» 


The Mexican Twelfth Night includes a 
tradition that strongly suggests the kin- 
ship between this celebration and carnival 
time. The party centers around the King’s 
Bread, or rosca, which contains a tiny 
ceramic doll. The guest who finds the 
doll in his piece of cake must have a 
party on the night of carnival—a last 
fling on the night before Lent begins 
on Ash Wednesday—and invite all those 


present. 


KING’S BREAD 

Make the rosca with sweetened yeast 
dough, coiling it in a large circle (about 
15 inches in diameter) with a hole in the 
center. If you wish put raisins, currants, 
and glacéed fruits into the dough before 
it rises. If you slip in a_ tiny doll, wrap 
it in foil. This sweet coffee bread may be 
frosted with a powdered sugar frosting 
and sprinkled with chopped nut meats. 
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Entry arrangement with concrete blocks, terra cotta 
bowl (glass balls afloat), papyrus (cyperus) in pot. 
Bowl design was by Fitzgerald and MacKenzie 








Variegated ivy tree has been moved into house for New Year's Eve party. 
Favors are stapled to ribbons that hang from tree. Small leafed Hahn’s ivy, 
planted at base, cascades ovér rim of pot. See directions on page 107 


Farty p lan ay Tea setting with jade plant, bright and perky under 


a black and yellow Japanese parasol. Nandina, 
fatsia, or dwarf bamboo would also be good here 


One night indoors won’t hurt your outdoor 


potted plants , . . and what a difference Plants have always played an important part in 
dow x: Le eat anton al =. Western entertaining. No party seems quite com- 
ley can make in your party decorating plete if they aren’t included. Generally, this is 
more true of outdoor than indoor entertaining. 

Everyone recognizes the glamour-value of plants 

at a summer garden party. For evening entertain- 

ing on your terrace or patio, you may string 

lanterns in the trees, spotlight a beautiful shrub, 
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Frilly asparagus ferns —high enough to spare even the tallest 
guest a bump on the head—hang from the rafters. A rattan 
whale (Jonah’s inside) looks ready to swim into the frothy green 


Outside the window, a large Fatsia japonica is lighted from 
below. Inside, on the table set for a birthday party, is a 
small fatsia in a soy tub. Nandina would also work well here 


and bring out your best groomed potted plants. But what 
about plants at an indoor party in the winter? 


As we looked forward to New Year’s Eve, and all the other 
party occasions in January and February, we decided to look 
for ways to make plants part of the life of a party. 

It wasn’t difficult to find the necessary plants. Instead of 
turning to cut flowers and indoor potted material, we cast 
about on the terrace and in the lathhouse to see what was on 
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The party starts at the entry. Here lanterns glow softly above 
plants on either side of door leading to the court beyond. Bam- 
boo on other side of plastic screen. Design: Lana V. Christensen 


Slender tapers in yellow, red, and brown dramatize pot of succu- 
lents (hen-and-chickens) on a coffee table. Succulents adapt 
easily to indoor conditions and can remain inside indefinitely 


hand. We found a surprising variety. To some of the plants 
we added a bit of foolishness or whimsy, and to others lights 
or candles; others spoke for themselves without decoration. 
For your next party, why not bring in plants that you may 
have overlooked since you turned your attention indoors? 
One evening at a time in the house won’t hurt even such rugged 
outdoor characters as azaleas, hardy ferns, or camellias, but it 
can make a big difference in the success of your party. 
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ALEX WILLIAMS ERNEST BRAUN 
Hinged train board hooks to wall, has bulletin-board backing. Adjustable shelves in child’s room, Frederick S. Coolidge house 
Underneath is a wide counter; below it, bed and deep roll-out in Kentfield, California. Can be low enough for her to reach, 
bins for toy storage, on casters. Arthur Lewis home, Honolulu or high enough to be out of reach, on metal track on wall 


A child needs a place to put things 





Hi The bounty of Christmas, so appreciated around the bottom keeps them in place way to store them so that they also get 
) it by the small fry, has one drawback notice- | and makes them easy to tip so the child good display. Use this idea with casement 
‘|! able immediately to parents. Almost in- can remove the contents. windows and fixed or sliding glass you 
evitable aftermath is an increase in clutter can move through the shelves. 

that can make a small child’s room almost 
impassable to foot traffic. Complete order 
out of the chaos may be too much to 
expect, but here are two pages of ideas 
on how at least to contain the advancing 
tide in a few well-defined areas. 

| 

{ 


Desk that grows 

This toy bin fits in a frame that is simply 
a box. Place two of them so they will 
support a counter—which you could make 
from plywood or a flush door. When the | 


{| In planning storage for children, you soon 
realize that steam shovels, building 
blocks, and doll furniture fit most con- 
veniently in bins, big drawers, big cup- 
boards, or closets. These should be built 
i close to the ground, in scale with the size Window shelves 
| | and strength of the little people who will If your child has a collection of cars and Lt 
| 


FLUSH DOOR 










WOOD FRAME 


be expected to use them. trucks, railroad cars, or dolls—things that 
Because children grow so fast, and their 
| interests and collections of impedimenta ese : 4 
change, you should consider how you : ae Ss 


might make their storage temporary or, aes i » oem ; 
| if built in, adaptable to later needs. Pho- er) | riche) : 
7 Bal BATS 











72" DRAWER ADDED 
TO RAISE COUNTER 
TOP TO FULL HEIGHT 





tographs on these two pages show how 

some Western families have solved these ce 
problems; here are some more ideas you 
could adapt: 


Building block bins 


Get heavy cardboard boxes, all the same 
size, from furniture stores. Paint them 
in bright primary hues with letters to 
resemble alphabet blocks. They’re dura- ought not to be thrown into a bin—_ child outgrows the low counter height. 
ble enough for long-time use. The frame shelves in a window might be a good add a drawer in a box to bring the top 






TOY BIN BECOMES 
BOOK SHELVES 
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Secret compartments open to heads of these bunk beds in home 
of David Sholins, Tucson. Note generous walk-in ‘closet, big 
cupboards to right. Space for train board under bottom bunk 


to the standard 29-inch height; remove 
the bin and replace with bookshelves. 


Pick-up bin 

The mesh sides of this bin make the con- 
tents visible, and the casters make it easy 
for the child to pull the bin around on 
a clean-up expedition. Make the frame 
from 1 by 2-inch stock, with 14-inch ply- 






WIRE i 


wood for the base and the triangular 
braces. Use welded wire fencing or %4- 
inch mesh hardware cloth for the sides. 


R. WENKAM 


Playroom built-ins—counter, many-shaped 
toy shelves, display shelves, blackboard— 
can be altered as the children grow 
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FRANK L. GAYNOR 


Clothes tree 

This tree form for hanging clothes is 
made from straight wood strips (14 by 
1 inch) nailed to the wall or a door, with 
3%-inch dowels for hangers. Drill holes 
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DRILL JIG 


in the strips at an angle (see sketch for 
drill jig), insert dowels, and glue and nail 
through the sides of the strips. 





Ingenious low room divider is usable as 
counter, has shallow shelves, two large 
roll-out drawers—one with lift-out tray 


Neat counter tops deep drawer storage. Low-front drawers easy 
to pull, show contents. Sliding doors close off cabinet. Howard 
Ohliger home, Palo Alto, Calif. (See page 54 for train storage) 





Storage ideas here and in photos at left by 
owner-architect A. Lockwood Frost, Hon- 
olulu. Two bedrooms open to playroom 
















Shoe rack 
This rack is made from 1 by 6-inch 
stock for the box and tilted shelves, with 





1/4" PLYWOOD 


14-inch plywood backing. Hang it on the 
wall, a door, or the side of a dresser. Tailor 
the over-all size to the number of shoes, 
making allowances for bigger shoes as 
time passes. Extra space at the bottom 
is for boots. 
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Train layout board extends 4 feet from a foot-wide storage space—where a tunnel 


ROBERT COX 





When board pushes up, hinged legs disappear into grooves, and underside, 
covered with layer of perforated hardboard, merges into storage wall 
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runs through mountains. Counterbalances above. Swing-out control panel at right 


This track layout folds out of the way... 


For after-Christmas railroading 


By combining a 4 by 8-foot sheet of 34-inch ply- 
wood with a 1 by 8-foot shelf in a storage wall, 
Howard Ohliger built an exceptionally handy 
model train layout. 

It dominates a small boy’s bedroom while it is 
in use, but it can be put away in a moment. 
Rolling stock stacks in the back corners; and 
all track, switches, and even the water tower 
are fixed to the board and fold up with it. 
Between the plywood and the hardboard facing 
on the underside is a 4%-inch space so the 2 by 
2-inch legs will fold in neatly. This space proves 
convenient as a runway for electric wires to track 
and _ switches. 

This board loaded with train equipment is heavy. 
A piano hinge running the full length connects 
it with the shelf. Counterbalances are 30-pound 
lead weights, hung from a double pulley arrange- 
ment for slower, smoother action. Wire supports 
running to the outside corners are 3/16-inch air- 
craft cable. The board is too heavy for a 9-year- 
old to manipulate, but the Ohligers consider this 
an advantage: Train play goes on only when 
parents are nearby to supervise if necessary. 
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6 MERCEDES-BENZ 








The Mercedes-Benz 300d 
with fuel injection engine... 
its slender roof pillars 

allow an unduplicated panoramic view. 


Mercedes-Benz motor cars are distributed exclusively in the U.S 
by the Studebaker-Packard Corporation and are sold and serviced 
through selected dealers franchised by Studebaker-Packard. 


Studebaker-Packard 


CORPORAT LOS 






























































Movie screen. Centered at level with pro- 
jector lens, it rolls down from bracket 
recessed behind bookcase beam. Screen is 
completely concealed when it’s roiled up 





D. J. HIGGINS 





Overhead lights. The twelve 60-watt light 
bulbs in a steam-bent birch veneer cove 
along beam in the ceiling provide gen- 
eral light for the room. They are con- 
trolled by a rheostat dimmer located 
within easy reach of the _ projector 


Switch panel. The top row is for radio- 
phonograph sound to living room, patio, 
and bedroom speakers, with a double 
switch for this or projector sound to 
speaker near the screen. Big switches are 
volume, selector, and master on-off. 
Lower row for amplifier, pre-amplifier, 
projector, a tape recorder, and the radio 


Projector. Hinged door opens behind pro- 
jector, which can be moved out on a 
sliding shelf for access during operation. 
Rear arm of projector is removable and 
is attached only when the machine is in 
use. The projector is threaded with film 
through a double-hinged folding door on 
the far side. A shuttered “porthole” in 
the panel in front of the projector lens 
can be closed when it is not in use 


Speaker. Built into bookcase wall; carries 
radio-phonograph and projector sound 


.AM-FM tuner. Is reached by door on far 


side. (Station, volume usually pre-set, so 
radio can be operated by switch above) 


j. Turntable. Three-speed record changer is 


in this drawer; it slides out for use 


Television. Screen faces opposite side of “’Tape recorder, record storage. Tape re- 


the counter; this door opens to the tele- 
vision chassis, 10-watt amplifier and pre- 
amplifier for remainder of sound system 


Music and projection center 


The counter between his family room and 
kitchen seemed to Art Gilmore of Sher- 
man Oaks, California, a natural place for 
a movie projector. From this simple idez 
has grown the built-in music-and-projec- 
tion center shown here. Stored unob- 
trusively, but conveniently located for 
ready use, are a projector, radio, record 
player, tape recorder, and television set. 
Movies can be shown with little more 
“setting up” than in a permanent projec- 
tion room. Screen and projector are both 
in position; the one is pulled down, the 
other is loaded with film, and the show is 
ready. The screen is high enough on the 
wall that it can be seen clearly from most 
points in the family room. The projec- 
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tionist can dim or raise the lights and 
control the sound from where he stands. 
Music speakers in other parts of the house 
are also controlled from this central spot. 
The television set is built into the counter 
a scheme adaptable 





to save floor space 
to many houses. Principal requisites are 
ventilation for the heat the set generates, 
and access to the rear for servicing the 
set—both provided here by the door with 
the perforated panel of woven cane. 
Folding shutters over the counter provide 
a background for the television screen 
that minimizes eyestrain when the kit- 
chen lights are on. A shutter over the 
projector lens, on the family room side, 
matches these shutters. 


corder on sliding shelf; on-off switch is 
located in top panel. Door closes off this 
and record storage compartment below 








Same view as above, with doors and draw- 
ers closed. Shutters close off the counter 


SUNSET 














SO EAC NNN sca ets a 








* 











ae a na se 


“Happy Marriage” blanket, with Dual Comfort-Selectors, lets each sleeper choose a different degree of warmth. $44.95* 


Youre never cold, never too warm...all you feel is comfort 


General Electric Blankets 
New low prices from*24°* 


The General Electric Blanket does what no 
ordinary blanket can do. . . automatically 
keeps you comfortable, in any weather. 


If your bedroom temperature changes, 
the General Electric Blanket changes, too 
... 80 that you’re never cold, yet never too 
warm. And you never have to get up for 
extra blankets! 


This constant comfort and freedom from 
heavy covers makes a delightful difference 
SEru in your next-day point of 


ne > 

‘+ Guaranteed by “\ vin, es ‘ ! 
Good Housekeeping ) VICW- Askany happy owner! 
tor 
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Comfort-Selector lets you choose 
the degree of warmth you like 
best. The G-E Sleep-Guard® 
system assures dependability. 
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Miracle fabric by Chatham, 
blended of cotton and rayon. 
Durable nylon bindings. Blan- 
ket is completely washable! 





Six smart new colors. Custom- 
tailored corners for easy bed- 
making. Approved by Under- 
writers’ Laboratories. 


*Manufacturer’s recommended retail or Fair Trade Price: $24.95 to $44.95. 
Genera! Electric Company, Autornatic Blanket and Fan Department, Bridgeport 2, Connecticut. 


Progress ls Our Most Important Product 


GENERAL ELECTRIC 


15,000,000 people enjoy the 
comfort of automatic blankets... 
pioneered by General Electric. 
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oo With automatic “heir-conditioning’ ; 
Here’s a life insurance policy the like of which you’ve never seen! 
Not only does it cover every family member (dad, mother, and children*). . . 
but it automatically includes new arrivals 15 days after birth with no increase in 
premium! 


Assume both parents are age 30. Each unit of the “ALL-FAMILY” policy pro- 
vides $5,000 permanent life insurance for dad, $1,000 term insurance for mother 


and each child. Monthly cost? . . . only $12.14 (even less if you use our Bank 
Draft Plan). And... you never pay more... regardless of the eventual size of 
your family! 


It's today’s big news in family protection. Get the facts now from your Cal- 
Western Life representative! 





CALIFORNIA- WESTERN STATES LIFE INSURANCE COMPANY 


“Partners In Your Plans For Tomorrow” ¢ HOME OFFICE: 21st & L STREETS, SACRAMENTO, CALIF. 











WILLIAM APLIN 


Sliding door, screen, draperies are stored 
out of sight. Draperies are supported on 
horizontal track attached to 2 by 10-inch 
board that acts as an unobtrusive valance 


For a completely 


open wall 


This storage-baffle is a small but impor- 
tant detail in the home shown on the 
cover (see page 42). It provides a space 
where draperies, screen, and sliding glass 
door can be pulled completely aside to 
open up a wall. It also helps shield deck 
from wind, and screens it from the road. 
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View from the driveway shows relationship 
of storage-baffle to the house and the deck 
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It’s here now! THE NEW 


Sums 


Tue macaune of WESTERN LIVING 


INDEX FOR 1957 








1957 
Sunset 





INDEX 


ony 25c 











FOR QUICK REFERENCE TO ALL 
YOUR 1957 COPIES OF SUNSET 


Here’s the answer for quick reference to the hundreds of good ideas which 
have appeared in SUNSET during the past year. With the new index for 
1957 you'll know exactly where to find the article you're looking for. . . 
whether it’s on Western gardening, foods, building, or travel. Get the 
most out of your 1957 SUNSETS. Order an index and put those valuable 
SUNSET ideas to work for you. 


SUNSET BINDER... 
IDEAL COMPANION TO THE INDEX 


You can keep a year’s copies of SUNSET in this 
handsome, sturdy binder. With the index, it pro- 
vides the key to a wonderful storehouse of ideas 
for better Western Living. Order SUNSET bind- 
ers for each year of your back issues with the year 
imprinted in gold. Only $2 postpaid* . . . just 





enough to cover costs of manufacturing, postage, HOLDS A FULL 
and handling charges. YEAR'S COPIES 


MAIL COUPON BELOW TO: SUNSET MAGAZINE, MENLO PARK, CALIFORNIA 








Please send me __________ copies of the 1957 SUNSET INDEX at 25c each. 
Send also: indexes for 1956, ——____ 1955, ____1954, —._.__ 195, ana 
______1952 at 25c each. Please send me —________. SUNSET BINDERS at 
S2--cacn’.. Tiptine With) VeutG ey eee 
I enclose __________ in payment. (Please add 4% sales tax to California orders.) 
NAME 

ADDRESS 

Ee ae — 





*Binders are $2.50 outside Calif., Ore., Wash., Ida., Utah, Nev., Ariz., and Hawaii. 











These small planters hold (1. to r.) marguerites, New Zealand flax, and showy sedum 


Midwinter project for the Western craftsman: 


Easy-to-make planters 


Most of us can always use more planters 
to help decorate the patio. 

With a table saw and dado attachments, 
you. can easily make any one of the 
planters shown above in an afternoon. 
Chances are you'll want at least three, 
because planters this size work best in 
groups. We’ve limited the sawing to a 
minimum number of settings, so you can 
readily mass produce these containers. 
This project, incidentally, is a good one 
for teaching a boy how to work with a 
power saw. 

Approximately five gallons in size, each of 
the containers shown here is light enough, 
even when full of soil, to be moved with- 
out the aid of rollers. Thus, you can eas- 


45° MITER 


FRAME 
Ya" STOCK j 


BOTTOM 


NOTCH BOTTOM 2" STOCK 


FOR 2°x 2" POSTS 


This planter ts heaviest of the three. You 
can paint panels or leave them exposed 


width, and cut all the required grooves. 
If you use a shim between the outside 
blades of the dado, the side panels will 
slide in the grooves without-binding. 

After dadoes are done, cut a notch in 
each corner of the base to accommodate 
ne . the corner posts. Fasten posts and slide 
in side panels. Those shown are asbestos 
cement board but tempered hardboard 
or exterior plywood can also be used. 


al sis te ok 
ROBERT COX 


LOG CABIN DESIGN 
The construction method calls for inter- 
locking strips that resemble square “logs.” 
First, cut the stock to the desired length 
(these were 15% inches long). 


Width 


ily move the plant for a change of scene, 
to take advantage of seasonal blossoms, 
or to experiment with sun and shade con- 
ditions to find where it thrives best. A 
small planter also works well as a tempo- 
rary, decorative resting place for plants 
in pots or cans. 

You can save money if you use scrap 
lumber. Ask your lumber dealer for 
“shorts,” such as roofing cut-offs. These 
odd pieces usually cost considerably less 
than standard lengths. 





PIECE “A 








POST AND PANEL DESIGN PIECE "B" 
First step is to cut the base, corner posts, 
and top frame to the size shown in the 
sketch. Next, set your dado for a 44-inch 


This planter requires four half-size strips 
to fill the gaps at the top and bottom 


POST AND PANEL DESIGN: Cut dadoes for base, then for posts . . . all at same setting 





After base is cut, form dadoes parallel to 
the four sides. Hold stock flat on table 
so that dadoes will be uniform in depth 
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R. J. DE CRISTOFORO 








When corner posts are glued and nailed, 
slide in all the panels. Then add the top 
frame, and nail securely into corner posts 


Dadoes in corner posts are cut at same 
setting as base (1%4" wide, %”" deep). Cut 
dadoes on two adjacent sides of the stock 
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i Dramatically Danish... 
if ' the danske group* is contoured 
} for comfort with clean, 
uncluttered lines... 

delightfully elegant from a 

practical, modern 

point of view! 
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Sculptured metal dining furniture by 


VIRTUE BROS. MFG. CO., - Los Angeles 45, California * Available at leading furniture and department stores across the nation 


“GOVERNMENT IS FORCE AND SHOULD BE WATCHED LIKE FIRE’’—George Washington 











Wamoalla upercale’y ai | 


And whatever the shape of your bed ...Wamsutta Supercale is the sheet that millions of luxury-minded people 
insist upon. For Supercale is truly the luxury that is never an extravagance ...super-silken, 
super-fine Supercale wears and wears and grows lovelier with every laundering. And now, during January, 
you'll save at least $12.00 a dozen on Wamsutta Supercale...the finest sheets and cases made! 


WAMSUTTA MILLS, Linens and Domestics, Dept. S39, 1430 Broadway, New York 18, N. Y. Division of M. Lowenstein & Sons, Inc. 


By the makers of famous Debucale® by Wamsutta sheets and pillowcases and Wamsutta Heritage Towels. 









isn’t important since the stock will be 
ripped into thin strips. For greatest 
strength have the long dimension with 
the grain of the wood. 









wrtar gang | ll. SEOMENTS FOR BEAUTIFUL, SOFT, MANAGEABLE 
ex 2x 10 HAIR...WITH A LASTING NATURAL SHEEN 


24 REQD. : 
Use Shontex Lanolin Formula for an 
BASE exciting beauty experience! Shontex 
Wa" x 1342 DIA will glorify your natural hair beauty 
when used as a dressing. As a con- 
SIDE VIEW ditioner, before and after shampoo, 
Shontex Lanolin Formula beautifies 
Round planter demands precise sawing. your hair and leaves it wonderfully 
After notching with dado, rip the lumber Chamfer front edges for shadow effect obedient. Shontex more than dresses 
into 34-inch strips. Be sure to use a the hair...it more than conditions 
your hair... it’s a combination of the 
planter of any size. Again, the first step is best of both. For soft, radiant, nat- 
urally silky hair try Shontex today. 
















push stick for safety on the narrow cuts 







to cut the stock to length. Use a hollow 
Notch the stock with dadoes 1 inch from — ground blade, or sand pieces smooth after 
each end on both sides. Dadoes are 34 cutting with regular blade. Sand carefully 
inch wide and %g inch deep. If they are — or you'll throw off the circle. 
too shallow, there will be gaps between [ijt the saw blade (or the table if you 
the strips when you assemble the planter. i 
Once the dadoes are cut, rip the stock 
into 34-inch strips and assemble as shown. 
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have a tilt-table saw) to exactly 714° 
Be accurate because a slight error will 
be multiplied 48 times. It’s wise to make 
a trial cut in scrap wood first and check 
the angle with a protractor. 
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Lock the rip fence for your initial bevel 
along one edge. Then reset the fence to 
cut 24 two-inch segments. Run each strip 
through a second time to bevel the other 
side. Assemble segments with two staples 










Assemble parts like log cabin, using a 
waterproof glue between each section. 
Nail the corners after every third strip 






























ROUND DESIGN \ 
By bevel cutting both sides of identical 
pieces of stock, you can create a round 





Assemble segments with two galvanized 
staples at each end (°%-inch minimum). 
Use completed planter as pattern for base 


at each end. If you own a stapling gun 
you can use it to speed up the job, but 
be sure the staples are galvanized so 
they won’t rust in wet weather and stain 
your planter. 

Use the assembled circle as a template 
to draw the outline of the base. We used 
aluminum for the outside bands, but 
brass, stainless steel, or plastic clothes- 
line will work just as well. 





All three planters are tight enough to 
hold soil, but if you wish, you can line 
Set blade at exactly 742°. Set fence so the the insides with roofing paper or felt. 
pieces measure 2 inches across top. Use — Drill drain holes through planter bottoms 
smooth-cutting blade to insure a snug fit after the paper 1s in place. 
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Tilt-top design. Entire top and front tilts back so you see what you’re doing. No bending, no blind reaching! Cleans easier, too. 
eee FHE ROTISSERIE OVEN 
; . . = TI 2 eneral Electri i ie Oven Plugs in anywher ou’ i 
First rotisserie that gives you he new General Electric Rotisserie Ove 2 anywhere, so you're not tied 
f rotisserizes, bakes, broils and roasts as down to the kitchen. Use it indoors or 
the baking accuracy beautifully as the finest range oven. out. See the Rotisserie Oven at your 
of the finest range oven... Gives you big capacity .. . does an 18- General Electric dealer’s now. 
aos ound turkey with ease. And yet it’s so 
plus complete portability! P nig saga op Progress Is Our Most Important Prodvet 
—_ compact it fits right under a kitchen 
Only $89.95* cabinet. GENERAL QB ELECTRIC 
: J 
* Manufacturer's recommended retail or Fair Trade price. General Electric Company, Portable Appliance Dept., Bridgeport 2, Conn. 
; om ee ee . 
4 
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Accuracy of a range. Just push a Perfect baking results! Thanks to Juicier broiling. Infra-red heat Compact for storage—only 12 
button, set the timer. Cooks food more even heating, it bakes and seals in meat juices. Makes rotis- inches high. Fits in a small 
to perfection, turns off, buzzes roasts as beautifully as the finest serizing extra flavorful, meats amount of space. In fact, lid even 

turn out savory and brown. Opens under a kitchen cabinet. 


to remind you food is done. range. Pre-heats faster, too. 
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New Rotisserie Oven 
at the following dealers: 


CALIFORNIA 


BARKER & TILTON 
...ELMWOOD HARDWARE 
J. F. HINK & SONS 
SHATTUCK APPLIANCE & HARDWARE 

hice... KILPATRICK’'S 














Colusa........ a ..COLUSA AUTOMOBILE 
Del Paso Heights ceves-e---FARMERS HARDWARE 
Eureka.. WHITE HOUSE FURN. & APPL. 
“TEN-WINDOW"™ WILLIAMS 

FL: a ne ; EVANS & PYLE 
Fair Oaks........ aniacas .....-OAKS HARDWARE 
Fresno........ antes WALTER BYDE CO. 
COOPERS 

LE ROY'S JEWELERS 

McMAHAN'S 

Hayward............ PETERSON BROS. HARDWARE 
Lodi.. ata EMORY & BROWN 
Menlo Park.. MENLO PARK HARDWARE 
i, ae ...McNAMARA 
Modesto...........- L. W. ZIMMERMAN 
Monterey... DICK SEARLE APPL. 
po ee ee BRENT'S JEWELERS 
BREUNER’S 

H. C. CAPWELL CO 

JACKSON FURNITURE 

KAHN'S 

LAKESHORE HARDWARE 

MILENS JEWELRY 

SIMON HARDWARE 

F. F.. TAYLOR 

AI ci ccsventags tabeeoacsioceess ORINDA HARDWARE 
Oroville........ : .....CURRIER BROS. 
Palo Alto... PALO ALTO HARDWARE 
WERRY ELECTRIC SHOP 

Petaluma... A. F. TOMASINI HARDWARE 
Red Bluff MINCH APPLIANCES 
Redding STEWART ELECTRIC 
Richmond. ay RICHMOND HARDWARE 
Roseville............ WESTERN AUTO STORE 
Secramento...........-......-- BREUNER’S 


EMIGH HARDWARE CO 
FRUITRIDGE HARDWARE 
HALE’S 

HOLLYWOOD HARDWARE 
RHODES 

ROGERS JEWELERS 
SACRAMENTO ELECTRIC CO. 
haa LUBIN CO. 
OSCOE D. COOK 

KISTLER Vv & APPLIANCES 
RANK E. BEALE 

CA. SOWMAN HARDWARE 
a BUTLER BROS. 
CITY OF PARIS 

DOHRMANN'S 

THE EMPORIUM 

FREDERICKSEN’S HARDWARE 

HALE’S 

MacKILLOP HARDWARE 
MACY'S 

NELSON'S 

PROGRESS HOMEWARES 
REDLICK’'S 

SOKO HARDWARE CO 
WHITE HOUSE 

L. HART & SONS 

PALA CENTER HARDWARE 
¢ HEARTH & HOME 
“WISNOM APPLIANCES 


North Sacramento 


San Francisco............-. 


SOR SOG Oise scissor cccceeees 


San Moteo.. 





Wah Cisco icstcicactcisatcides McPHAILS 

O'NEIL & LOGAN 
Santa Rosa.. HARDISTY'S 
Stockton -..------BREUNER'S 





TURNER HARDWARE CO 








Sunnyvale........... SUNNYVALE HARDWARE 
IES Ae Nea OEE Rep Me YOUNGDALES 

ZIMMERMAN'S 
Vallejo... Bs: McCANN'S 
Watsonville... ‘CHAS. FORD CO 
Woodend. CRANSTON BROS. 

NEVADA 

Reno.. GRAY REID'S 
Yerington.... MASON VALLEY HARDWARE 





UTAH 


= MARCHE COMPANY 
C. PENNEY COMPANY 
Provo.. A. L. pucKETT SALES & SERVICE 
Salt Lake City... AUERBACH COMPANY 
KEITH O'BRIEN'S 

THE PARIS COMPANY 

PEHRSON HARDWARE & APPLIANCE COMPANY 

J. C. PENNEY COMPANY 

SOUTH EAST FURNITURE COMPANY 

ZCMI DEPARTMENT STORE 
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Children may use kitty, turtle, and fish as 
toys or pillows. Fill animals with shred- 
ded foam rubber or polyurethane foam 


These are 


pillow toys 


Are you a saver of scraps of fabric? Here’s 
a project that will whittle down your col- 
lection. You may want to experiment a 
little to find a design that strikes your 
fancy, but the three shown above make 
appealing pillows and toys. 

FISH ¢ Make a paper pattern and trace its 
outline on a slab of foam rubber or poly- 
urethane foam. (See the article, Semi- 
circular foam pillow, in the August 1957 
Sunset.) After you cut out the filling, cut 
two fabric cover pieces an inch or two 
larger (to accommodate the thickness of 


the filling). 
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Cut disks of colored felt for the fish’s eyes 
and nose and hand-stitch them to head 


Machine-sew the pieces together, leaving 
an unsewed section where you can slip 
in the filling. If you like, sew in a zipper 
so the cover can be removed easily for 
laundering. Or you can close the opening 
(after you insert the filling) by hand- 
stitching. 

Cut a pair of fins and face them with a 
contrasting fabric. Hand-sew fins to the 





fish, one on each side. Make a pair of felt 
eyes and a nose, and tack in place. 

For extra design interest, you could make 
most of the fish’s body from a printed 
fabric and the head from a plain fabric 
that matches one of the colors in the 
print (see the photograph at left). 


TURTLE ¢ Cut two large circles of fabric 
and two strips twice as long as the cir- 
cumference of the circular pieces. One 
circle and one strip (the pieces that will 
be on top) could be a printed material; 
the rest of the turtle should be a plain 
fabric. Curve the ends of the ruffle pieces 
so that where they —_ they won’t ob- 
scure the turtle’s head. Face the figured 
strip with the plain one and gather into 
a ruffle. 

Cut and sew together the pieces for the 
four legs and the tail. Stuff these little 
sacks with shredded foam rubber or poly- 
urethane foam. Machine-sew together the 
top circle, the ruffle, the legs, and the 
bottom circle, leaving an opening for the 
turtle’s head. 

Cut a head (see sketch). You will have to 
take some tucks to shape it. Stuff the 
head, and sew on pieces of felt to repre- 
sent eyes, nose, and tongue. Stuff the 
round pillow and insert the head. Hand- 
sew it to the body. 








Ps Ru z — 
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TAKE TUCK, 





Cut one body piece from a plain fabric and 
one from a print; same for ruffle pieces. 


Cut remaining pieces from a plain fabric 


CAT ¢« After you cut out the cat’s body, 
cut out legs, arms, head, and ears. The 
front pieces might be of a plain colored 
fabric and the backs a patterned one. Sew 
together the front and back pieces of the 
legs, arms, and ears. Stuff them with 
shredded foam rubber or polyurethane 
foam. To make the head a cat shape, 
take tucks along the cheeks and forehead. 


Embroider a face on the front piece of 


























Cut two of each of the pieces shown in the 
sketch above. The pinafore is optional 


65 

























THE ALLIGATOR COMPANY e ST. LOUIS ¢ 


Luxury you'll live in 
-.-rain, sun, cold! 


ey 
NSb 


This Alligator Platinum Label is America's lux- 
ury gabardine. Firmly woven of finest all wool 
worsted, it's smooth, silky and water repellent 
for all-weather wear. An incomparable coat, 
just $51.75. Many other Alligator coats, from 
all-weather outercoats to feather-light rainwear, 
$11.75 to $54.75. At better stores everywhere. 


Alligator 


bigs .ALL-WEATHER COATS 


NEW YORK e CHICAGO + LOS ANGELES 








K-SLIDE 





Fresno 6, Calif. 
265 Divisadero 
AM 4-3063 


Only 'K-Slide’ satin-etched, all-aluminum sliding glass doors and 
windows offer so much luxury without a luxury price tag. 


KENDALL-ADDINGTON, Inc. 








"K-Slide' doors and windows are sold as complete units 
++. nothing extra to buy... no assembly necessary .. . four-way 
weatherstripping offers all-climate comfort... windows and 
fiberglas screens removable from inside for easy cleaning 
++. adjustable nylon rollers on doors, and nylon glides on win- 
dows assure whisper-quiet operation...custom designed, 
damage-proof latch ...no protruding cranks or levers... 
completely maintenance free. 


Available in standard sizes from leading lumber yards 





and building supply dealers. 
Sacramento 19, Calif. 
6332 Elvas Ave. 
GL 2-5405 











the head and then sew the ears to one 4 
of the head pieces. Sew the two head 
pieces together and stuff. Sew all the “ex- 
tremities” and the head to one of the 
body pieces. 

Sew the back and front of the cat to- i 
gether, leaving an opening so you can 4 
stuff the body. Close by hand-sewing. 

If you like, you might make a removable 

pinafore. 


FILLING MATERIALS e¢ Shredded foam 
rubber costs 75 to 90 cents a pound at 
dry goods stores, department stores, and 
upholstery shops. If you launder pillows 
made with it, put them in a mild solution 
of detergent and warm water. Hang them 
in a windy spot out of the sun. 


re eee 


Shredded polyurethane foam costs 55 to 

65 cents a pound. It ean be laundered or “ 
dry cleaned. Cleaning solvents cause con- 
siderable swelling of the wet foam, but it 

returns to its original strength and con- 

sistency when dry. 








| GOOD IDEA 








CHAS. R. PEARSON 


Sewing machin 
recessed to 

table level in 

box below shelf 4 


It disappears 


This sewing center in the family room of 
the Richard L. Kohls’ house in Yakima, 
Washington, is ready to be used at a mo- q 
ment’s notice. And when Mrs. Kohl stops 
work, she simply places her sewing things 
on the shelves, folds up the table (to 
which the machine is attached), and closes 
the sliding door. 

The table height was tailored to the 
height of the stools used at the snack bar 
on the other side of the room. Design was 
by Robert J. Peterson. 
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Encouraged to Learn the Joy of Discovery 


To a youngster, the whole world—from sea 
to stratosphere—is his to explore. From his 
searching... studying . . . questioning, he oc- 
casionally grasps the meaning of what he 
sees. It is then—when he uncovers for him- 
self a bit of the wonders of nature and science 
—that he experiences the joy that comes with 
discovery. 


Today, educators in schools and universities 
believe, as we do, that it is important to en- 
courage young people to pursue their interest 
in science. General Petroleum, in line with 


General Petroleum Corporation 
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this belief, provides for school-age youngsters 
the film “In the Beginning; a geologic his- 
tory of the earth... helps with the teenagers’ 
Science Fairs and donates a total of 13 under- 
graduate and graduate scholarships in the 
fields of petroleum engineering, geology and 
geophysics. 


These are just some of the many efforts that 
General Petroleum is making to benefit our 
younger citizens, and in the process help 
them to learn that the joy of discovery need 
not be restricted to childhood alone. 





A SOCONY MOBIL COMPANY 
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small rooms grow larger in soft wall light 


Walls fade back . . . draperies show a new lustre 
under the soft background light of valances (fluo- 
rescent tubes behind a simple plywood face- 
board). Wall valances are the newest and most 
glamorous kind of general room lighting. Place 
them a minimum of 10-inches below the ceiling 


to permit both upward and downward light. For 
homes with low ceilings, where an illusion of 
height is wanted, the lighted cornice is desirable. 
A variation from the valance, cornices send a wash 
of light downward making ceilings appear higher. 
This is Modern Lighting . . . for Modern Living. 


Ask for our free booklet, ‘See Your Home In A New Light.” 
LIVE BETTER — electricity is cheap in California 


P-GE: 
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Sensible display of canned goods keeps 
them at your fingertips in this cupboard. 
Note overhead lighting above the counter 


Visible storage 
in the kitchen 


One quick glance finds what you are look- 
ing for in this sensibly planned kitchen 
pantry. Architect Hawley Dudley, Jr., 
made it possible simply by mounting half 
the shelf space on the inside of the pantry 
doors. There’s no need to paw over 
the canned goods to find what’s hiding 
behind. 

The inside shelves are adjustable, so you 
can arrange items according to size and 
keep waste space to a minimum. Owners 
are the F. E. Wambas of Mercer Island, 
Washington. 
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SECTION VIEW 


Sketch of cupboard (side view) shows how 
the shelves fit together with doors shut 


JANUARY 1958 














shinein © 
‘V2 the time _ 
with | 


BEST A smooth paste, TWINKLE 
can't spill, can’t scatter, TWINKLE goes farther! 


BEST * ’’ No scouring, no scrub- 
bing, TwINKLE paste smooths away grease, tarnish, 
burner stains instantly! Cleans easier, faster! 


BEST T TWINKLE brightens 
smoothly, restores brand-new lustre beautifully. 


Tops for stainless steel too! At grocery stores everywhere. 


and theres 
NO WALSI- 


oan 





Made by the makers of Drano and Windex. 
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SWEDISH OVEN 
PANCAKE 
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bis énie busin tious cad 
Fry diced bacon in a large frying 


pan until crisp, saving drippings 
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Combine flour, sugar, salt, eggs, 
and milk, beating until smooth 
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Pour pancake batter over cooked 
bacon and bake at 375° until set 
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Serve the pancake wedges with — 
whipped cream and preserves — 


Here’s a dish—a bacon-flecked pan- 
cake pie with a topping of tart lingon- 
berries and whipped cream—fit for 
a company brunch. 


3 strips bacon, cut up 

| cup flour 

2 tablespoons sugar 
¥%, teaspoon salt 

3 eggs 

2 cups milk 
Y2 pint (1 cup) whipping cream 

| jar (12 oz.) lingonberry preserves 


In a large frying pan about 9 inches 
in diameter, sauté bacon until crisp 
(do not pour off drippings). Sift flour, 
measure, then sift again with sugar 
and salt. Beat eggs lightly with milk, 


stir into the dry ingredients, and mix 
until smooth. 

Pour batter over the crisp bacon and 
drippings in the frying pan and bake 
in a moderately hot oven (375°) for 
30 minutes, or until set and golden 
brown. Cut in wedges and serve im- 
mediately with the berry-cream top- 
ping, made by whipping cream until 
stiff and folding in lingonberry pre- 
serves. Serves 6—R. T. E., Seattle. 


Instead of lingonberries, you may 
blend whole cranberry sauce into the 
whipped cream, or serve the pancake 
with assorted berry jams or jellies. 


VEAL STEAK A LA NORGE 


Just two ingredients, sour cream and 
goat cheese, are required for this de- 
licious, rich brown sauce for veal. The 
entrée is company fare. 

6 veal steaks 

2 tablespoons oil or shortening 

Salt and pepper to taste 
2 pint (I cup) thick cultured sour cream 
Y2 cup slivered gjetost (Norwegian 
goat cheese) 


Pan-fry the steaks in hot oil on both 


WHIPPED CREAM 


You combine the ingredients for this 
light-textured cake in an unusual way. 
cups cake flour 

1/2 cups sugar 

Yq teaspoon salt 

teaspoons baking powder 

3 egg whites 

'/y pint (| cup) whipping cream 

'/. cup strained fresh orange juice, chilled 
teaspoon grated orange peel 

Butter frosting 


n 


w 


Sift flour, measure, then sift again with 
sugar, salt, and baking powder; set 
aside. Beat egg whites until stiff but 


sides, cooking until tender. Season with 
salt and pepper to taste, and remove 
to a warm platter. Stir slivered cheese 
into the sour cream and heat slowly 
until cheese melts. Return meat to the 
pan ef sauce and simmer 3 minutes. 
Serve 6.—A. W., Chico, Calif. 


Norwegian cooks also serve this meat 
sauce over game birds and venison 
steaks. 


ORANGE CAKE 

not dry. Whip cream until stiff, and 
fold into the beaten egg whites. Sprin- 
kle with orange juice and peel, and 
fold in lightly. 

Sprinkle dry ingredients over the 
cream mixture, a little at a time, and 
fold in carefully. Turn into 2 greased 
8-inch layer pans. Bake in a moder- 
ately slow oven (325°) for 30 minutes. 
Cool layers, then frost with an orange- 
flavored powdered sugar frosting. 
Serves 10.—M. C., Mesa, Ariz. 


CHERRY-PINEAPPLE HAM SAUCE 


This scarlet fruit sauce of sweet pine- 
apple chunks and tart cherries is ex- 
cellent with ham. 

can (No, 303) sour pitted cherries 

can (9 oz.) pineapple tidbits 

I'/, cups sugar 

Y cup cider vinegar 

12 whole cloves 

stick cinnamon 

V4 cup flour 

tablespoon lemon juice 

Few drops red food coloring 


Drain juice from cherries and pine- 
apple and combine enough to make 34 
cup liquid. Mix together in a saucepan 
the sugar, vinegar, and 14 cup of the 
combined fruit juices; add cloves and 


cinnamon stick, bring to a boil, and 
simmer 15 minutes over low heat. Mix 
the flour with the other 144 cup com- 
bined fruit juices and blend into the 
hot syrup. Stirring constantly, cook 
until smooth and thickened. Add 
cherries, pineapple, and lemon juice, 


and heat until hot. Add enough food ° 


coloring to make a desired scarlet 
color. Serve sauce hot with hot or cold 
sliced ham. Makes 8 servings.— 
H. C. C., Oakland. 

If you have sauce left over, you can 
serve it another day over sliced pound 
cake, topped with whipped cream. 
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SWEDISH OVEN PANCAKE 
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AN INVITATION. All the recipes that appear in Kitchen Cabinet (as well as many 
other recipes published in Sunset) are family favorites that Western cooks wish 
to share with other Western cooks. If you live in one of the seven far Western 
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BITE-SIZED ENGLISH MUFFINS 

These crisp-edged, tender muffins are lightly floured board until 14 inch 
a dainty size to serve at a salad lunch- thick. Cut out rounds with a small 
eon or a company dinner. biscuit cutter about 134 inches in di- 

| cup milk ameter. 

VY, cup shortening 

2 teaspoons salt 

| tablespoon light corn syrup : ; 

| package compressed or dry yeast it; dust the tops of the rounds with 


2 cups flour the remaining cornmeal. Cover and 
ornmeal : ° ; 

a Oe let rise until almost doubled in size 

Scald milk; add shortening, salt, and (about 1 hour). Bake on a hot, un- 


Sprinkle half the cornmeal on a baking 
sheet and arrange dough rounds on 


~ 


corn syrup, and let cool to lukewarm. greased griddle, about 7 minutes on 
Crumble in yeast and let stand until — each side, or until golden brown. Cool 
dissolved. Sift flour, measure, and on racks. To serve, split muffins, but- 
gradually add, mixing until the dough _ ter, and toast. Makes about 3 dozen.— 
is soft and smooth. Roll out on a_ C.J. H., Kentfield, Calif. 


SYRIAN SPINACH SALAD 

Chopped salted pecans give a totally coarse stems and roots. Drain well and 
new character to raw spinach salad, shake to remove excess moisture. 
dressed simply with lemon juice and Chop coarsely and turn into a shallow 
olive oil. pan. Sprinkle with salt and roll and 
| pound fresh spinach toss spinach in your hands; then 
Pe honey ne dead squeeze dry. Turn into a salad bowl; 

2 tablespoons each lemon juice and add onions, lemon juice, and olive oil, 

olive oil and toss lightly. Sprinkle with nut 

¥e cup chapped salted pecens meats. Makes 4 servings.—C. C., Lake- 


Wash spinach thoroughly and cut off wood, Calif. 
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| CHEESE CRACKER-ONION CRISP 

| Cheese-flavored crackers make a crisp _ til limp and golden brown. Spoon into 
| crust and topping for this onion pie. the crumb-lined pan. Beat eggs lightly 
2 cups cheese-flavored cracker crumbs with milk, salt, and pepper, and turn 
1 Ya cube (4 tablespoons) melted butter into the same frying pan. Add cheese 
. or margarine 

| large ae thinly sliced (about 3 cups) a pe 
| tablespoons butter or margarine just until cheese melts. Pour the cheese 
eggs sauce over the sautéed onions and 
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ny sprinkle the reserved crumbs on the 
teaspoon salt 


Ye teaspoon pepper top. Bake in a moderately slow oven 
Y_ cup shredded sharp Cheddar cheese (325°) for 30 minutes. Serves 8.— 
D.B., Monroe, Wash. 


melted butter and press into the bot- To serve as an appetizer, bake pie in 
tom of a 9-inch pie pan. Sauté sliced — an 8-inch-square baking pan, then cut 


onions in the 2 tablespoons butter un- — into 14-inch squares. 


and cook over very low heat, stirring, 
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Mix 11%% cups of the crumbs with 


DEEP DISH ORANGE-APPLE PIE 

This is spiced apple pie, with the addi- Pare and quarter apples, then slice 
tion of thinly sliced oranges and a_ thinly. Mix together white sugar, 
caramel-like sauce to surround the _ brown sugar, flour, nutmeg, cinnamon, 
fruits. allspice, and grated orange and lemon 
3 oranges peels. Line a 6 by 10-inch baking pan 
4 large cooking apples with pastry. Arrange alternate layers 
2, cup white sugar ° gee 
| cup beown suger, flemly packed of apples and oranges in the pan. Sprin- 
4 cup flour kle each layer with the sugar mixture 
a ce yg and cinnamon and dot with butter. Cover with a top 
'"% hounds Getied aiiieg wad crust; seal and flute edges. Bake in hot 
2 teaspoons grated lemon peel oven (425°) for 15 minutes; reduce 
3 tablespoons butter or margarine heat to moderate (350°), and continue 
AE Cae SER ee baking 45 minutes longer. Serves 8.— 

Peel oranges, quarter, and slice thinly. H. B., Orange, Calif. 


states or Hawaii, we invite you to send your best recipes to Sunset Magazine, Menlo 
Park, California. Before publication, recipes are tested in Sunsef’s test kitchens 
and judged by a Sunset taste panel. For each recipe published, Sunset pays $3.00. 
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BITE-SIZED 
ENGLISH MUFFINS 
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Stir shortening, syrup, and salt 
into hot milk; cool, add yeast 
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Miz in flour to make soft dough, 
then roll out to %4 inch thick 
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Arrange dough rounds on cooky 
sheet sprinkled with cornmeal 
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Bake raised rounds on hot grid- 
dle, turning to brown both sides 


Qn rn te rere oom 





Serve split, buttered, and toasted 
muffins with jelly, if you wish 
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Piping hot on sticks: at top, tiny meat balls, banana; below, left, bacon, pine- 
apple, banana; right, chicken liver, bacon, mushroom. Choice of cold dips 


Entertaining idea 
from the Islands. . 


Colorful arrays of meat, fruit, and vege- 
tables broiled and served on skewers are 
so well known and popular with West- 
erners that they don’t turn heads at a 
party. But make them in miniature on 
disposable bamboo sticks—just 3 or 4 
tempting bits to each tiny kebab—and 
they'll capture your guests’ attention. 

In Honolulu, where hors d’oeuvres on 
skewers are popular party fare, we col- 
lected these favorite recipes from hosts 
and hostesses that have gained repuca- 
tions for their tasty kebab combinations. 
Some are marinated in a sauce before 
broiling, and others are not, for there are 
two different philosophies on the subject 
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among the experts we consulted. 

The rules for making miniature kebabs 
are simple: (1) Cut foods so that each 
piece is bite size. (2) Use precooked foods 
when necessary so the kebab will broil 
in 8 to 5 minutes. (3) Arrange foods on 
skewers with marinated meats between 
other foods to spread the juicy meat 
flavor; put firm bits on the ends to hold 
all the others in place. 

Skewers should be about 4 inches long. 
Bamboo sticks in 6 to 10-inch lengths 
can be purchased in Japanese stores; cut 
these and sharpen one end. You may 
also use small applicator sticks available 
in most drug stores, or cut the skewers 





Large chopping board is convenient for cutting and 
assembling ingredients. Meats and fruits shown: 


Hors d’oeuvres on disposable 


from an inexpensive match-stick bamboo 
place mat. 

You may serve the kebabs Honolulu style 
—arranged ahead of time, with guests 
then broiling their own over a hibachi or 
other miniature barbecue. Or they can be 
broiled in the kitchen and served piping 
hot to your guests. Have ready as many 
different combinations as your time and 
budget will allow. 


SAUCED BEFORE BROILING 

Each of these skewered hors d’oeuvres is 
dipped or marinated in sauce before broil- 
ing. Recipes for Teriyaki Sauce and Ses- 
ame Soy Sauce follow; use your favorite 
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roast pork, with raw apple, pineapple; 
beef, with pineapple, banana, and papaya 


skewers... 


recipe for a spicy barbecue sauce. 

Chicken Liver, Bacon, Mushroom. Drop 
chicken livers into mixture of hot butter 
and sherry (use 4 tablespoons butter and 
2 tablespoons sherry for 1 pound of livers). 
Cook about 1 minute on each side; cool, 
and cut into bite sized pieces. Partially 
cook strips of bacon; cut into 2 inch 
pieces. Use canned small whole mush- 
rooms. Alternate on skewers, starting with 
mushrooms; fold each bacon piece. Dip 
in Teriyaki Sauce before broiling. 

Beef, Tomato, Celery, Green Pepper. Use 
top sirloin or other good quality lean beef; 
slice very thin. Cut in 1-inch pieces. Mari- 
nate for 114 to 2 hours in Teriyaki Sauce. 
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To broil on table top barbecue (hibachi): beef, tomato, celery, green pepper; and 
chicken, water chestnut, mushroom. Sesame and teriyaki dipping sauces, tiny buns 


Fold meat pieces to put on skewers be- 
tween raw vegetables. Use small pieces of 
green pepper, celery, and tomato (halves 
of cherry tomatoes or quarters of small 
Italian tomatoes are best if you can get 
them). Dip in sauce; broil. 

Chicken, Water Chestnuts, Mushrooms. 
Breasts of chicken (or turkey) are the 
best parts to use; cut into small squares. 
Marinate in a barbecue sauce about 1 
hour, then sauté in a little butter or 
margarine to cook partially. Arrange on 
skewers with canned mushrooms and 
slices of canned water chestnuts, starting 
with mushrooms. Dip in sauce before 
broiling. 


Shrimp, Mushroom, Green Pepper. Use 
small shrimp, shelled and deveined; drop 
into boiling water and simmer 5 minutes. 
Marinate shrimp about 1 hour in a bar- 
becue sauce. Arrange on skewers with 
small pieces of green pepper and canned 
whole or sliced mushrooms. Dip in sauce 
before broiling. 

Pork, Apple, Pineapple. Use fully cooked 
fresh pork roast (leftover roast is fine). 
Cut into small squares, and marinate 
about 1 hour in Teriyaki Sauce. Arrange 
on skewers with pineapple chunks and 
halved raw apple slices. Dip in sauce; 
broil. In place of pork, cubes of cooked 
duck or lamb roast are also delicious in 
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combination with pineapple and apple. 
Frankfurter, Onion, Mushroom, Green Pep- 
per. Cut frankfurters into small pieces; 
marinate in either Teriyaki Sauce or a 
barbecue sauce for about 1 hour. Put on 
skewers with canned or precooked tiny 
white onions, canned mushrooms, and 
pieces of green pepper. Dip in sauce; broil. 
Beef on a Stick. Cut top quality beef 
sirloin (raw) into tiny cubes. They may 
be marinated for 1% to 1 hour in Sesame 
Soy Sauce, or just put on the skewers 
and dipped in the sauce, before broiling. 
Chicken or Turkey on a Stick. For this it 
would be best to buy chicken or turkey 
breasts and cut the raw meat into tiny 
cubes. These may be marinated or just 
dipped into the Sesame Soy Sauce; broil 
until brown and tender, about 5 minutes. 


If you have an electric blender, you'll 
find it takes the work out of grinding 
sesame seeds for this sauce. The flavor 
is unusual and very good. The recipe 
makes a large amount, but it keeps in- 
definitely. 


SESAME SOY SAUCE 
| cup sesame seeds 
cup soy 
cup water 
clove garlic, crushed 
tablespoon sugar 
Yo cup vinegar 
Y/ cup sherry 
| large apple, finely gratea 


Put the sesame seeds into a dry frying 
pan; stir continually over medium heat 
until they are brown. Remove from heat. 
Using a mortar and pestle (a Japanese 
earthenware bowl and wooden pestle are 
used in Hawaii) grind about 14 cup of 
the seeds at a time until they reach the 
consistency of peanut butter. (Or com- 
bine sesame seeds and soy, and whirl in 
a blender). Add all the remaining ingred- 
ients. Let stand at least 24 hours to blend 
flavors. Makes about 1 quart.—E. G., 
Honolulu. 
© 


Soy is the principal ingredient in this 
sauce which is typical of those used for 
Japanese teriyaki. It can be varied to 
suit your taste by adding ginger, garlic, 
or sherry. 


TERIYAKI SAUCE 

I cup soy 

Y2 cup sugar 

| teaspoon monosodium glutamate 

V4 cup olive or salad oil 

2 teaspoons grated fresh ginger or | clove 

garlic, chopped (optional) 

Y_ cup sherry (optional) 
Combine all ingredients and stir until 
blended. 


BROILED PLAIN, SERVED WITH A SAUCE 
Another school of kebab experts holds 
that good quality meats, fruits, and vege- 
tables in the right combinations are de- 
licious broiled plain without any sauce 
—undoubtedly an easier procedure for 
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Hors d'oeuvres designed to broil at last minute, after being assembled earlier. Shown 
are shrimp, mushroom, green pepper; frankfurter, onion, mushroom, green pepper 


the hostess. She just provides several cold 
dunking sauces in which guests may dip 
the broiled appetizers if they wish. (See 
suggestions for sauces at right, below.) 
Miniature Meat Balls. Use lean ground 
chuck or round, mix with egg, and season 
well; or use recipe for meat balls. Roll 
into tiny balls. Put 3 or 4 on each skewer 
or alternate meat with chunks of banana 
or pineapple; broil. We liked them best 
dunked in Sour Cream-Onion or Cheese 
Rabbit Sauce. 

Bacon, Pineapple, Banana. Partially cock 
bacon strips. Weave on skewers around 
chunks of canned pineapple and slices of 
banana; broil. Cheese Rabbit Sauce makes 
a good dip. 

Beef, Pineapple, Banana, Papaya. Use top 
sirloin or other good quality lean beef; 
slice very thin. Cut in 1 inch pieces. 
Fold pieces of beef and arrange on skewers 
between small chunks of banana, pine- 
apple, and papaya (or mango); broil. Use 
Guacamole or no sauce at all with these 
delicate, tropical flavors. 

Chicken, Bacon, Avocado. Use chicken or 


turkey breasts or leftover roast turkey. 
Cut into small cubes. Brown uncooked 
poultry in a little butter until tender. 
Partially cook bacon; cut firm avocado 
into chunks. Weave bacon skewer around 
chunks of chicken and avocado; broil. 
You might serve it with Guacamole Sauce. 


Almost any well flavored dunking sauce 
can be used with the hors d’oeuvres just 
described. We liked these three, all very 
easy to prepare and to serve cold. 
Cheese Rabbit Dip—Prepare cheese rab- 
bit from your own recipe; cool. Or buy 
prepared cheese rabbit in a can or jar. 
Sour Cream-Onion Dip—Blend a package 
of onion soup mix with 1 pint sour cream; 
let stand several hours so flavors blend. 
Guacamole Dip—Mash 2 large avocados 
with 1 large tomato (peeled, chopped, and 
drained). Add 1 small onion, chopped fine, 
1 tablespoon wine vinegar, salt, pepper, 
and chopped green chile peppers to taste; 
mix well. (From Sunset All-Western Foods 
Cook Book.) 
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While sailing on a friend’s yacht, we were invited to 
visit an American author who was vacationing in Papeete. 
To celebrate our arrival, he gave a dinner of Polynesian 
dishes. One of these, a fish hors d’oeuvre known as 
“Ta Ota”, was so good that it caused much comment. 
“Two things make it distinctive,” our host explained. 
The fish is ‘cooked’ at cool temperature for an hour 
and a half in lime juice, rather than heat. And the exotic 


tasting sauce is seasoned with Tabasco*.” 


CO 


A well- seasoned Thawellen’s guide To Tabasco 





“Of course,” he added, “I give Tabasco most of the 
credit. But then, I’m partial. I grew up near Avery 
Island, Louisiana, where Tabasco is made. And I know 
how those brilliant red peppers are aged like fine wine 
—till they have an aroma and mellowness that make the 


best food taste even better.” 





“There ts a magic to Tabasco,” I agreed. “I’ve found it 
adds character to the best foods from Tahiti to Tangiers.” 
VA OTA— Cut large fish into bite-size pieces; cover with 
lime or lemon juice. Marinate fish in your refrigerator for 
14% hours in juice. This “cooks” the fish. Drain. Serve 
with coconut cream sauce, made of grated coconut in 
coconut milk flavored with grated onion, salt and Tabasco. 


*Registered trademark for Mcllhenny Co. pepper sauce. 








South Seas Chicken Salad — To your 
favorite chicken salad recipe for six, 
add 4 cup pineapple bits drained, and 
Y% cup slivered, toasted almonds. For 
a perfect marriage of flavors, season the 
mayonnaise with 4 teasp. Tabasco. 
Chill before serving for better blending. 


Shrimp Papeete—Brown shrimp in salad 
oil; remove. Add to pan 1 can (16 oz.) 
tomatoes, 1 can (8 oz.) tomato sauce, 
1 cup each chopped onion and green 
pepper, celery, 1 teasp. salt, 4 teasp. 
Tabasco. Add shrimp; simmer 40 min. 
Stir in dash Tabasco. Serve on rice. 


Polynesian Pork Barbecue—Mix |4 teasp. 
Tabasco to each teasp. salt. Spread on 
pork loin. Cut at intervals; fill with YY, 
slice pineapple. Bake 35 to 45 min. per 
Ib. at 325°. Remove excess fat; add % 
cup pineapple juice, 4% teasp. mustard, 
2 teasp. lemon juice, % teasp. Tabasco. 


Free recipe booklet—tells easy ways to use Tabasco to brighten everyday and party dishes. Write Tabasco, Dept. SU-1 , Avery Island, La. 
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What Fun! A Whole Party Book of 





New Bisquick Ideas and Recipes from 
Betty Crocker! 
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Bisquick 
Party Book 


ve Sek of the pachaxe’ 


Bisquick boxes 
at your grocer’s. 


¢ 28 colorful pages 
¢ 97 party ideas and recipes 
¢ 17 brand new party appetizers 
¢ 16 glamorous new desserts 


Two full pages of menu ideas 


A note from the author 
“‘We’ve gathered together our 
most exciting new party 

ideas for you, because you 
liked our first Bisquick Cook 
Book so much. You'll find 
Bisquick a grand party help, 
because it starts you so far 
ahead. I know you’ll want to 
get your copy of this new gay ——— 
little book and enjoy it soon!” 


r , Batty Crocker . ——=—= | 


Imagine! all with Bisquick! 





hee 
ee 
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Brand new appetizers like 
Pronto Puppies, page 12 


— oe aes ee oe eee oe oe oe ts ce teen ae a ee ee et ee ee Ee 


New easy way to make 
Crépes Suzette, page 11 


Elegant party desserts like 
Josephines, page 18 


Fascinating foreign food 
like Piroshki, page 17 


| Just one look at this Cook Book and you'll agree .. 

. Bisquick’s going 

I to help you more 
l 

| 

| 





Than any other package 
in the grocery store! 


New ways to an old favorite: 
Fudge Squares, page 21 


Lots of new cookies, 
like Snowballs, page 21 
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Snack idea... 
from Mexico 


We borrowed this snack idea from south 
of the border. In Mexico little filled turn- 
overs called empanadas, frequently served 
between meals, are especially popular at 
Christmas time. Miniature ones are called 
empanaditas. 

You can make the turnovers almost any 
size to serve for hors d’oeuvres or as ail 
entrée, dessert, or snack. And any number 
of fillings may be enclosed in the pastry 
crust. These typical Mexican fillings com- 
bine meats, fruits, and nuts in» unusual 
and very tasty ways. You could also use 
mincemeat, spicy applesauce, or preserves 
in the centers. 

Make a pastry dough using your own 
recipe or prepared pie crust mix. Roll 
out 1% inch thick, and cut into + or 5- 
inch circles for empanadas (83-inch circles 
for empanaditas). Spoon filling on one 
side of circle. Dampen edges of dough, 
and fold over; press edges together se- 
curely with fork. Bake in moderately hot 
oven (375°) for 15 to 20 minutes, or until 
browned. For an extra touch you might 
roll them, while still hot, in sugar that 
has been spiced with a little cinnamon. 
A recipe for pastry based on 2 cups flour, 
with any one of the fillings below, will 
make 12 to 15 empanadas or about 3 
dozen empanaditas. 


Don’t worry about whether your guests 
sare for tongue or not when you serve 
these empanadas. They won’t suspect its 
presence in this unusual and well flavored 
filling. Not overly sweet, these would be 
good for an entrée or as appetizers. 


SWEET MEAT (with tongue) 


medium sized onion, chopped 
tablespoons shortening or salad oil 
cup finely chopped cooked tongue 
VY cup raisins 

cup chopped ripe olives 

VY, teaspoon salt 

V4 cup sugar 

V4 cup sweet wine or fruit juice 


—w— 


Sauté the onion in shortening or oil. Add 
all the remaining ingredients and simmer 
until thickened (about the consistency of 
mincemeat). Cool before using. 
* 

Anise seeds in this filling give it a de- 
licious, mild licorice flavor. Raisins add 
sweetness and chewy texture. The canned 
pumpkin makes this easy to prepare. 
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If New Year's Day at your house means watching football on television, we nominate 
these turnovers with surprising and tasty fillings as perfect snacks for the occasion 


PUMPKIN AND RAISIN 
| cup canned pumpkin 
Y4 cup sugar 
Yz cup raisins 
2 teaspoons anise seeds 
V4 teaspoon salt 


Combine the ingredients in a pan. Bring 
to a boil and simmer for 10 minutes; cool 
before using. 


The sweet fruit and nut flavor of this 
mixture makes it an especially delicious 
filling for dessert empanadas. 


SWEET POTATO AND PINEAPPLE 
| cup cooked and mashed sweet potatoes 
2 cup chopped blanched almonds 
| cup (9 oz. can) crushed pineapple, drained 
VY, teaspoon salt 
| tablespoon sugar 


Combine sweet potatoes with almonds, 


pineapple, salt, and sugar, adding more 
sugar if you wish. (The Mexican would 
probably add more sugar, for his sweet 
tooth is well developed.) 
» 

This filling has a flavor much like rich, 
sweet mincemeat; the pine nuts add an 
unusual quality. 


SWEET MEAT (with pork) 
cup finely chopped cooked pork 
cup chopped raisins 
'/, cup pine nuts or chopped blanched almonds 
2 cup sugar 
V4 teaspoon each chile powder, cinnamon, 
salt, cloves, and allspice 
Sweet wine (Angelica or Muscatel) 
or fruit juice 


Combine all the ingredients, adding just 
enough wine or juice to moisten the mix- 
ture to about the consistency of preparec. 


mincemeat. 
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| Lipton Soup gives you 


Vii me 


~ FRESH HOME-COOKED 


ger: 





_— 





Tiki 


, Just dip your spoon into a 
| steaming bowl of Lipton Soup 
| —and see. It has that slow- 
simmered taste you expect 
only in home-cooked soup. iii r 


Lipton uses the kind of good 
ingredients you would choose 
for homemade soup. So they’re 
really nourishing the way you 
want soup to be. 





Aren’t you glad it’s so easy 
to serve Lipton? Be sure to try 
all 5 varieties! 





i | DELICIOUS, OLDTIME fill-’em-up 
Wj soup. Lipton Chicken Noodle is rich 
chicken broth, full of nourishing egg 

noodles. Tempts you to serve it often! 


WHOLESOME GARDEN VEGETABLES 
like you’d pick yourself—in a savory 
beef-flavored broth. Lipton Beef 
Vegetable is a homey treat your 
family will down with gusto! 






Mop 
anteed by ~ 
Good Housekeeping 
f vo, * 
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CHICKEN NOODLE 
GREEN PEA e ONION 
TOMATO VEGETABLE 

BEEF VEGETABLE 


There’s so much 
good in 





.-. body-building proteins, carbohydrates for energy, minerals and vitamins essential to good nutrition. 
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JANUARY 
MENUS 


In January casual family meals, with per- 
haps a few close friends present, replace 
the gala affairs of the holidays. There is 
leisure enough to experiment with new 
dishes; Western markets offer a good 
variety of ingredients. 

We have delectable Dungeness crabs, 
smelt, Rex sole, oysters, shrimps, sea bass, 
lobster, and rock fish. Bear is in season 
in parts of the West, and many freezers 
are still stocked with venison, elk, and 
other game. Vegetables now at their 
best include artichokes, spinach, broccoli, 
Brussels sprouts, winter squashes, mush- 
rooms, rutabagas, and bell peppers. In 
the fruit line, you'll find avocados, pears, 
apples, grapefruit, navel oranges, ‘tan- 
gerines, and bananas. 


AN ITALIAN DINNER 
Sardines and Radishes 
Spaghetti Carbonara Green Salad 
Cannoli with Ricotta Filling Italian Coffee 


This dinner features an unusual spaghetti 
dish, one that is growing in popularity 
in Rome. The first course, an abbreviated 
antipasto, should be served with Italian 
bread and butter. Arrange the sardines 
—two for a serving, if they are large ones 
—on individual plates on a leaf of lettuce, 
and garnish with radishes and a big wedge 
of lemon. A few ripe olives may be in- 
cluded, too. 


SPAGHETTI CARBONARA 
This is a favorite pasta in many Roman 
restaurants, where it is made with pan- 
cetta, a lightly cured pork. Here, we use 
unsliced bacon, or ham. 


| pound spaghetti . 

, pound unsliced bacon or ham 

Y, cup minced onion 

tablespoon each olive oil and butter 
or margarine 

eggs 

4 cup dry white table wine 

V4 cup minced parsley 

Y_. cup grated Parmesan cheese 
Salt and pepper 


Nn 


Boil the spaghetti in -salted water for 
about 8 minutes, or until al dente— 
cooked, but still crisp enough to chew, 
not mushy. 

In the meantime, dice bacon or ham in 
14-inch pieces and cook, along with the 
onion, in the olive oil and butter. When 
bacon is crisp, skim it and the onion from 
the pan, and add it to the drained spa- 
ghetti. Keep hot. Beat the eggs slightly; 
add wine, parsley, and cheese; and pour 
mixture over spaghetti. Sprinkle in some 
salt and freshly ground black pepper. 
Heat the fat remaining in the pan very 
hot; pour half of it over the spaghetti 
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For an easter time of it after the holidays 
we suggest these casual family meals... 


and mix well. (If ham is used, add 44 
cup melted butter or olive oil.) The hot 
fat should cook the eggs; if it doesn’t, 
stir over heat for a minute or two, adding 
more wine if the mixture doesn’t seem 
moist enough. Pass more grated cheese 
when serving. This makes enough for 6 
persons. 

Keep the salad simple. One of romaine, 
with a red wine vinegar and olive oil 
dressing, would be good. You might add 
some thinly sliced green pepper. 


CANNOLI WITH RICOTTA 

This recipe makes 12 to 16 cannoli shells. 
Filled ones freeze beautifully. You will 
need about 6 round wooden sticks 1 inch 
in diameter and 5 or 6 inches long (pieces 
cut from an old broom handle are fine). 


| cup flour 

2 teaspoons cocoa 

2 tablespoons butter or margarine 
Dry white table wine or water 
Deep fat for frying 


Filling: 
pound Ricotta cheese 
2. cup semi-sweet chocolate pieces, 
finely chopped 
Y4 cup pine nuts 
fg teaspoon salt 
2 teaspoons chopped candied orange peel 
tablespoon rum (optional) 
tablespoon powdered sugar 


Sift flour and cocoa together, and rub 
in butter with fingertips. Add just enough 
wine to make a paste, and knead well. 
Pinch off little pieces and roll into thin 
pancakes about 4 inches in diameter. 
Then roll each pancake around one of 
the sticks. Seal by moistening the edges 
with water. 
Drop pastry-covered sticks, 2 at a time, 
into hot deep fat (370°) for 1 minute, 
or until pastry begins to brown. Remove 
them with tongs and, protecting your 
hand with a paper towel, slip out the 
sticks. Return the cooky shells to the fat 
until crisp, bubbly, and brown, about 
3 minutes. Drain on paper towels. 
Beat Ricotta cheese until smooth; mix 
in chopped chocolate pieces, nuts, salt, 
orange peel, rum, and powdered sugar. 
Use a forcebag to fill cooky shells. Dust 
lightly with powdered sugar before serv- 
ing. Makes 12 to 16. 

° 


SURPRISE CHILDREN’S BREAKFAST 
Hot Wheat Cereal with Bananas 
and Vanilla Ice Cream 
That’s all there is to this one. It’s easy, 
and we predict even the fussiest child 
will like it. Fill a good sized bowl with 
very hot wheat cereal, put a scoop of 


vanilla ice cream in the middle, and sur- 
round with sliced bananas. 


A JANUARY LUNCH 
Fish Blinchki 
Orange and Avocado Salad 
Rye Bread and Butter 
Hot Tea 


Fish Blinchki may be made from any left- 
over cooked fish, or from canned salmon 
or tuna. The base is crépes, which may 
be made in large batches and frozen for 
future entrées or desserts. Or very thin 
pancakes may be made with a mix. 


FISH BLINCHKI 
44 cup minced onion 
tablespoons butter or margarine 
cup boned cooked salmon or other flaked 
fish 
eggs, slightly beaten 
cup cottage cheese 
¥%, teaspoon salt 
Vg teaspoon pepper 
Yq teaspoon fennel seed, crushed 
Melted butter 
Sour cream 


- 


- nN 


> 


Cook onion in butter until golden; mix 
in fish, beaten eggs, cottage cheese, salt, 
pepper, and crushed fennel seeds. Put 
about 3 tablespoons of filling on each 
pancake, and fold into a little envelope- 
like package, sealing with a little pan- 
cake batter. (If frozen crépes were used, 
and you have no batter on hand, mix 
together a little flour and water.) Arrange 
crépes, cut side down and side by side, 
on a greased baking dish. Brush with 
melted butter, and bake in a moderate 
oven (350°) until hot, about 20 minutes. 
Serve hot with cold sour cream. Serves 
6 to 8. 
8 


A WESTERN WINTER DINNER 
Bacon-Topped Meat Loaf 
Potatoes Baja California Cole Slaw 
Gingered Pineapple 


BACON TOPPED MEAT LOAF 
| pound ground beef 

pound ground lean pork 

slices bacon 

Y, cup minced onion 

slices bread 

Y, cup tomato juice 

2 eggs 

tablespoon chile powder 

2 teaspoons salt 


a= 


Nn 


Combine ground meats. Partially cook 
bacon, remove from pan, and cook onion 
in 2 tablespoons of the bacon drippings 
until golden. Soak bread in tomato juice, 
crumble, and mix in ground meats, eggs, 
chile powder, and salt. Put in a loaf pan 
and bake in a moderate oven (350°) for 
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EVERYTHING YOU NEED FOR HOMEMADE PIZZA 





to serve 


Everyone loves pizza... 
for lunch, or dinner, for 
hors d’oeuvres or patio 
fare. 





to eat 


Garnish with fresh cheese, 
olives, anchovies, sausage 
.» let your imagination 
be your guide. 


EVERYTHING YOU NEED 


to make a great big, luscious 12’ ’ 
pizza, including the most heavenly 
Spree sauce prepared with California - 
— ; plum tomatoes, Romano cheese, 
pure olive oil, oregano and other 
_choice ingredients... . m-m-m-m! 


made right in San Jose, California 


by FOOD SPECIALTIES, INC. 















1 hour. Put bacon on top of meat loaf 
for last 10 minutes. Serves 6 to 8 . 


Potatoes Baja California. Bake 1 large po- 
tato for each serving. When done, cut 
a slice from the top of each, remove in- 
sides, and mash well. For each potato 
add 3 tablespoons sour cream, 1 ounce 
diced jack cheese, and 1 tablespoon (or 
more) minced canned green chile. Mix 
well, stuff back into potato shells, and 
brush tops with melted butter. Before 
serving, reheat in a moderate oven (350°) 
until hot and brown. 

Gingered Pineapple. Drain 1 large can 
(No. 2%) pineapple chunks (save juice 
for basting ham, or for adding to the 
breakfast orange juice). Marinate the 
pineapple in 14 cup Jamaica rum (or use 
14 cup of the pineapple juice and 1 tea- 
spoon rum flavoring). Chill. Whip % 
pint whipping cream (or use 1 cup sour 
cream, if it is not used in the rest of the 
menu), and combine it with 14 cup finely 
chopped crystallized ginger. Put pineap- 
ple in-sherbet glasses and top with spoon- 
fuls of gingered cream. Makes 6 to 8 
servings. 








| GOOD IDEA 
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Gelatin sandwich 


This colorful dessert is a sandwich of gra- 
ham cracker crumbs between two layers 
of whipped lime gelatin. 

Chill 1 small can (6 oz.) evaporated milk 
until frozen at the edges. Dissolve 1 pack- 
age lime flavored gelatin in 1 cup boiling 
water and 2 tablespoons lime or lemon 
juice; chill until partially set. Beat until 
frothy. Beat milk to the consistency of 
whipped cream; then blend into whipped 
gelatin. Spoon half the mixture into the 
bottom of a 9-inch-square pan. Combine 
114 cups graham cracker crumbs and 4 
cup melted butter, and sprinkle over the 
gelatin mixture. Spread remaining gelatin 
mixture over top. Chill until firm. Serves 
6 to 9.—M. M., Los Angeles. 


SUNSET 








senna. 


doll 


Teas Serre, 











aR rman emma ene REN 


me 


Serve a rich 
and steamy soup 


When January weather calls for a rich, 
steamy, full-meal soup, serve one of these 
vegetable chowders. Though chowder usu- 
ally brings to mind a thick fish soup, the 
term applies also to mixtures of vege- 
tables and meats. 

Cheese, melted in just before serving, 
gives this chowder its full-bodied char- 
acter. The seasoning is mild and the color 
lively. 


VEGETABLE CHEESE CHOWDER 

2 cups canned whole kernel corn 

2 cups sliced celery 

Y2 green pepper, chopped 

1 medium sized onion, sliced thin 

| cup canned tomatoes 

I teaspoon salt 

V4 teaspoon pepper 

2'/2 cups water 

VY, cup ('/2 cube) butter or margarine 

3 tablespoons flour 

2 cups milk 

Y cup shredded Cheddar cheese 

2 cup chopped pimiento 
In a large kettle, combine corn, celery, 
pepper, onion, tomatoes, salt, pepper, and 
water; simmer for 30 minutes. Make a 
cream sauce of the butter, flour, and milk; 
add to vegetable mixture, stirring con- 
stantly. Add shredded cheese, pimiento; 
stir until cheese melts, and serve im- 
mediately. Makes 10 servings—A. W., 
Chico, Calif. 


This savory chowder can be put together 
quickly from your cupboard and freezer 
reserves when unexpectetd guests drop 
in. Cubes of pink ham, green lima beans, 
and chopped hard cooked eggs make it 
festive looking. Pass crisp Chinese noo- 
dles and grated sharp cheese as a choice 
of toppings. 


HAM CHOWDER 
| can (13 oz.) condensed split pea soup 
VY teaspoon each celery salt and seasoned salt 
| package (10 oz.) frozen green lima beans 
or | can (8 oz.) green lima beans 
I'/, cups cubed ham 
| hard cooked egg 


Toppings: 
Shredded Cheddar cheese and 
crisp Chinese noodles 


In the top part of a double boiler, heat 
undiluted split pea soup over boiling 
water. When hot, add celery salt, sea- 
soned salt, lima beans, and cubed ham. 
Chop hard cooked egg and add. Heat 
thoroughly, stirring to blend well. Serve 
in warm bowls and offer a choice of shred- 
ded Cheddar cheese and crisp Chinese 
noodle toppings. Makes about 4 servings. 
—D. H. B., Sacramento. 


JANUARY 1958 








Nothing more excellent or valuable than 


wine was ever granted by the gods to man 
—PLATO 





Hot wine drinks make winter warm 


SKI LIFT! Next to the joy of a thrilling ski 
run, what could equal the satisfaction of 
this January tummy-warmer? Try it! 
HOT BUTTERED WINE: Heat 2 cups 
California Muscatel Win, >nd 1 cup wa- 
ter just to simmering; do not boil. Pre- 
heat 4 mugs or cups, and pour in heated 
mixture. Add 1 tsp. butter and 2 tsps. 
maple syrup to each cup. Stir well, dust 
with nutmeg, serve at once... Mmmmm! 
... Serves 4. (And if you don’t have it, 
send instantly for our free WINE 
DRINKS leaflet with more ideas for 
your winter sports and parties.) 


NEW YEAR RESOLUTION 


Resolved: That I will marinate 

And cook with Wine in Fifty-Eight; 
My appetizers will be couth— 

A bit of Sherry or Vermouth; 
And Burgundy or pink Rosé 

Will grace my table every day 
(Except, of course, if I should wish 

Sauterne with bird, soufflé, or fish) 
And with dessert, I promise well 

To sip good Port or Muscatel. 
Now, unlike some who resolute, 

I'll keep my word—all year, to boot! 
(Except on days when I refrain 

From other wine and drink Champagne!) 





of California 


WINE ADVISORY BOARD, DEPARTMENT S-1 
717 MARKET ST., SAN FRANCISCO 3, CALIF. 


WINE, WIT and WISDOM 
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DID YOU KNOW? That wine was 
an ingredient of the perfume used 
by Queen Nefertiti of ancient 
Fgypt?... That our founding 
fathers, Washington, Jefferson and 
Franklin, were grape growers and wine 
connoisseurs... ? 


WINTER'S NIP. Here’s a guest-pleaser that 
says “welcome” instantly: 

3 parts California medium Sherry 

1 part Dry California Vermouth 

1 part Sweet California Vermouth 
Just mix, keep a half-gallon or so in 
refrigerator, and await guest... No nip- 
ping till guest arrives...! 


DOUBLE CLAM CHOWDER: In a saucepan mix 
1 can condensed clam chowder, | (7 oz.) 
can minced clams (undrained), ¥%2 cup 
canned tomatoes, ¥% cup California 
White Dinner Wine, and % cup water. 
Season with salt and pepper. Heat to 
boiling, then simmer 5 minutes or so. 
Serves 4. 

WANT THIS POSTER? Have we sent you the 
beautiful (full color, 14” x 19”) poster 
shown below? To gay up your kitchen, 
bar or den! It’s so successful, all over 
the nation, that we’re issuing more of 
this colorful “Wine Land of America” 
series, and you'll want to start your col- 
lection with the first. Free, of course. 
Just mail that coupon now! 


FREE! 





C , 4 il 2 
Al ORN | 4A FREE! 
°° Fomaaaa, 
@eeeeseeseeeee @ ee ~~ e@eee 
Wine Apvisory Boarp, Dept. S-1 
717 Market St., San Francisco 3, Calif. 


Please send the free, full-color “Wine Land 
of America’ Poster to: 





(Name) 





(Address) 





(State) 
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"Us clams aren't much on a 
saddle but we're 


TERRIFIC 
IN 








CONDENSED CREAM OF 


| CLAM 
STEW 


- s because Snow's new Clam Stew is made only 
from tender clam meats, clam juice and seasoning to 
give you real, rich clam flavor. You just add milk — 
then heat and serve — anytime! 


 CAPIN SNOW Says: 


“I know you're going to like my new Clam Stew as 
much as you do my Clam Chowder, ae 
food store.” 
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Variations with 
green beans 


Green beans are a popular vegetable with 
many cooks because they take well to 
flavor modifications. These recipes using 
canned green beans make the most of 
this adaptability. 

So simple to prepare, these baked green 
beans get their subtle sweetness from the 
chile sauce and brown sugar. Sautéed 
bacon strips add crispness. 


BAKED GREEN BEANS 
2 slices bacon 
2 cans (I Ib. each) green beans, drained 
4, cup finely chopped onion 

teaspoon salt 

VY, teaspoon dry mustard 

teaspoon brown sugar 

Y, cup chile sauce 


Cut bacon into small strips, and brown. 
Measure 2 tablespoons of the. drippings 
and add, with the bacon, to the green 
beans, onion, salt, mustard, brown sugar, 
and chile sauce. Turn into a greased 114- 
quart casserole. Bake, covered, in a mod- 
erate oven (350°) for 20 minutes, or until 
heated through. Makes 6 to 8 servings. 
—G. M., Portland. 


Here, green beans are layered with sliced 
potatoes and smoked sausages to make 
a combination suitable for a main dish or 
a principal vegetable. The little sausages, 
packed with smoky flavor, add a special 
zest to counter the blandness of the pota- 
toes. For use as a main dish, you may wish 
to double the amount of sausage. 


SCALLOPED GREEN BEANS 

4 medium sized potatoes 

2 tablespoons flour 

Salt and pepper to taste 

I can (I Ib.) green beans 

6 small smoked sausages (about '/2 Ib.) 

y cup evaporated milk 

Paprika 

Peel potatoes and slice thin; arrange a 
third of them in the bottom of a greased 
114-quart baking dish. Sprinkle with a 
third of the flour, salt, and pepper. Drain 
beans, and save the liquid. Place half 
the beans over the potatoes. Thinly slice 
sausages, and arrange half of them over 
the beans. Repeat layer of potatoes; sprin- 
kle with flour, salt, and pepper; make a 
layer of the remaining beans. Arrange a 
third layer of potatoes, sprinkled with 
flour, salt, and pepper, and top with the 
last sausage slices. 
Combine bean liquid with milk; pour over 
top. Sprinkle with paprika. Bake in a 
moderate oven (350°) for 1 hour, or until 
tender. Makes 4 to 6 servings—E. B., 
Medford, Ore. 


SUNSET 
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You can see 
the difference... 
Taste it, too. 





What a difference new Golden Glow makes/ 


(and only the West's 
favorite saltines, 
Premium Snow Flake, 
have it!) 


All saltines are not alike. Golden Glow, 
that extra baking step, makes Premium 
Snow Flake Saltines best-tasting, crisp- 
est of all. Kept freshest of all, too, in 4 
In-Er-Seal wax packets. 
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Sure you Can... 
That’s Golden Glow. 
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SNOW FLAKE <Q 


NATIONAL BISCUIT COMPANY® 
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“How / use 
Murine 
to rest 

my eyes 
at work” 


MILTON CANIFF 
Creator of the popular comic strip, 
STEVE CANYON 


**My eyes work hard every day 
while I draw, read scripts and 
check artwork, so I keep 
Murine handy,” says Milton 
Caniff. ‘‘Murine is soothing, 
feels refreshing.’’ Here’s a rest- 
ful idea, morning and night— 
or whenever your eyes feel tired 
from exacting work or minor 
irritations like smoke and dust. 
Murine comforts and cleanses 
your eyes, gently. Seems to 
make you feel more relaxed. 


The Murine Co., Inc., 
Chicago, U.S.A. 
“Trademarks Reg. 
U.S. Pat. Off. 








Frying pan pizza 


Pizza comes in many forms. This version 
is so easy that your older children can 
make it for themselves. If you keep all 
the makings on hand, you'll be ready for 
an impromptu party. . 

Have ready 4 slices cooked ham or 
luncheon meat, 44 pound sliced Cheddar 
cheese, ¥ cup chile sauce or catsup, and 
6 pitted ripe olives (optional). Cut each 
slice of ham or luncheon meat and cheese 
into 3 or 4 strips; slice olives. In a bowl 
combine 144 cups prepared biscuit mix 
with 34 cup milk. Beat for 1 minute. Cook 
the pizza in frying pan or an electric 
skillet —L. B., San Diego. 





9. Spoon chile sauce over top; cover 
pan. Cook slowly 25 minutes, until 
done in center and brown underneath 


ROBERT COX 





ic Spread biscuit dough in well greased, 
10-inch frying pan. Arrange ham 
pieces on dough and cover with the cheese 





i Add olives, if used. Cut into 6 pie- 
shaped pieces. Serve with a tossed 
green salad and iced carbonated beverage 


Treats for teen -agers 
... two unusual przzas 


To make traditional pizza, you start with a 
yeast dough base and add a topping of 
cheese and rich tomato sauce. When you 
want to try your hand at a truly Western 
pizza, use Pacific oysters—a very de- 
licious addition. 


OYSTER PIZZA 


package yeast, active dry or compressed 
4 cup warm, not hot, water 

Y2 cup milk 

tablespoons butter or margarine 
tablespoon olive oil 

tablespoon sugar 

Y_ teaspoon salt 

2% cups flour 
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Sprinkle or crumble yeast into warm 
water, and stir until dissolved. Scald milk; 
add butter, oil, sugar, and salt; pour into 
a large bowl and cool to lukewarm. Stir in 


yeast. Sift flour and measure. Stir into the 
milk mixture. Knead on a lightly floured 
board until smooth and elastic. Place 
dough in a greased bowl, cover; let rise 
until almost doubled—about 45 minutes. 


Pizza sauce: 


4 large tomatoes 

4 cup tomato catsup 

| medium sized onion, chopped 

1 clove garlic, crushed 

| large green pepper, seeded and chopped 

2 teaspoons sugar 

VY, teaspoon nutmeg 

fy teaspoon salt 

Freshly ground pepper to taste 

I tablespoon each minced fresh oregano and 
basil or '/2 teaspoon each of the dried 
herbs 


Peel the tomatoes and crush. Combine 
with catsup, onion, garlic, green pepper, 
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sugar, nutmeg, salt, pepper, oregano, and 
basil. Simmer slowly until thick, stirring 
often—about 25 minutes. Cool. 


Oyster topping: 
6 tablespoons melted butter 
Y_ pound sliced processed Swiss cheese 
2 pint jars medium sized Pacific oysters 
2 tins (2 oz. each) anchovy fillets 
4 tablespoons grated Parmesan cheese 


When the yeast dough has almost doubled 
in bulk, punch down; divide in half. On a 
lightly floured board, roll each half into a 
circle about 13 inches across. Place each 
circle on a greased cooky sheet. Pinch up 
a %-inch edge all around. Brush rounds 
of dough with butter, using about 1 table- 
spoon on each. Arrange sliced cheese on 
top of dough; cover with the pizza sauce. 
(See pictures below for final steps.)— 
H.N., San Francisco. 





Arrange oysters on top; strip cach with an 
anchovy fillet. Sprinkle with Parmesan 
cheese; pour over the remaining butter 





Bake in a hot oven (400°) about 20 min- 
utes, or until brown and bubbly. Cut each 
circle into 8 pie-shaped pieces to serve 





Cooking on a boat 
Do you cook or serve food on a 
boat—any kind of boat? Send your 
recipes and menu suggestions to 
Home Economics Department, Sun- 
set Magazine, Menlo Park, Calif. 
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Bright Stew Casserole 


' It’s those brilliant little touches you’ll add that 

will give the flash to this dish—but the good, 
hearty meatiness of it will come from that 
Libby’s Beef Stew! Libby’s is full of chunks of 
tender, lean beef mixed with fine garden vege- 
tables and well-seasoned brown gravy. The 
family will think you’ve spent hours over this 
casserole if you’ll just heat up a can or two of 
Libby’s Beef Stew, then top it with thin slices of 
green pepper and a half cup of chopped pimento. 
Libby, M¢Neill & Libby, Chicago 9, Ill. 
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Beef Stew 


THE LEANE R* MEATS GO INTO ALL 
FRESH-PACKED MEATS 
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*Richer in Protein *Bigger in value 
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Che of & the West 


The Art of Cooking ... by men... for men 


Plain food becomes a symbol of sanity 
about this time of year, as we get ready 
to swear off holiday feasting and resolve 
to live more nearly within our means. 
So it is that one January applicant for 
membership in Chefs of the West submits 
a recipe for baking the lowly bean—with 
a flourish, of course. Others, in similar 
vein, propose a filling soup, and a com- 
bination of beef with ingredients you’re 
apt to have on hand. 

As we hinted, there’s a surprise in the 
bean pot. Henton Lewis, of Irvington, 
California, likes beans so well that he 
hates to pull up his chair for a plateful 
of only one kind. 


MIXED BEAN BAKE 

3 cups dried beans (lima, kidney, and pinto 
beans, or any other mixture that pleases 
you) 

9 cups water 

4 pound salt pork 

| cup molasses 

| teaspoon Worcestershire 

| teaspoon dry mustard 

| tablespoon salt 


Wash and pick over beans, cover with 
cold water, and bring to a boil. Simmer 
for 2 minutes, then remove from heat and 
let soak for 1 hour or more. (Or, if you 
prefer, soak beans overnight in the old 
fashioned way.) 

Put half of salt pork in bottom of bean 
pot or casserole; add beans and all other 
ingredients. Cut remainder of salt pork 
into strips and put on top of beans. Add 





“Thin down with water if necessary” 
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enough more water to just cover beans. 
Bake, covered, 1 hour in moderate (350°) 
oven. Reduce heat to 200° and bake 6 
to 7 hours longer, or until beans are done, 
adding water if necessary. Remove cover 
for the last 30 minutes to brown top, but 
be careful not to let the beans dry out 
too much. 

I usually serve with a large tossed salad, 
garlic-buttered French bread or corn 
bread, and lemon pie. You don’t need 
meat with this meal, but wieners or baked 
bologna is good with it. Serves 8. 


Irvington, Calif. 
e 


Where J. W. Main lives, on Lake Chelan 
in Washington, average January tempera- 
tures range between 20° and 30°, with 
an occasional dip to almost -20°. We re- 
spect his judgement when he says, “These 
cold days one seems to turn naturally 
to a menu with the main course a filling 
and nourishing soup.” 

He remarks, “‘This soup freezes very 
well.” Let that be your clue to the fact 
that, as blueprinted here, it is almost 
thick enough to chew. Thin down with 
water if necessary to please your palate. 


THE “*MAIN”’ COURSE 
(Split Pea Soup) 

2 to 3 pounds pig hocks (with skin removed) 

Water 

| pound dried green split peas 

Y, teaspoon soda 

3 medium sized onions, chopped 
teaspoons salt, or to taste 
teaspoon pepper 
teaspoon seasoning salt 
teaspoon monosodium glutamate 
potatoes 
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Cover pig hocks with water and cook 
until tender. (You should use enough 
water so there will be about 1 quart of 
stock left with the meat after cooking.) 
Let stand overnight, or until cold. Skim 
off fat, leaving about 4 tablespoons of 
fat for the soup. 

Cover peas with water, bring to a boil, 
add soda, and cook 20 minutes. Drain. 
Add 2 quarts boiling water, heat gravy 
stock, and add to peas. Add onions and 
seasonings and continue to cook until 
peas are almost done—about 114 hours. 
Peel and cook potatoes. Mash and add 
to peas, stirring well to avoid lumps. 
Add meat, cut in small pieces, and cook 
until peas are well done and the soup 


has been thickened by the potatoes. Stir 
it often, as it burns easily. Serves 10 as 
a main course. 


Manson, Wash. 


Russ Taylor’s “Beef Pagoda” is not a 
structure; it refers to his street, which 
bears the unlikely name of Pagoda Place. 
As the title of this dish, it has another 
dimension of appropriateness because the 
soy and other elements of flavor and tex- 





“Quite reminiscent of Oriental cooking” 


ture are quite reminiscent of Oriental 
cooking. 


BEEF PAGODA 
I. pounds top round steak 
tablespoons salad or peanut oil 
onion, chopped 
can (4 02.) or | package (about 2 cups) 
fresh mushrooms, sliced 
V4 cup soy 
Y2 teaspoon liquid smoke 
VY, cup sherry 
VY, teaspoon pepper 
4 cup chopped green pepper 
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Slice beef into strips about 1% inch thick, 
2 inches wide, and 3 to 4 inches long. 
Brown thoroughly in oil. Add all other 
ingredients, stir, cover, and cook over 
low heat for about 35 minutes, or until 
all ingredients are well cooked and liquid 
is reduced to a minimum. Serve at once 
with rice (cooked in a mixture of wine 
and beef bouillon instead of water) and 
a green vegetable. Serves 3 comfortably 
and can be stretched to serve 4 if ap- 
petites aren’t too heavy. 


Se 
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SPAGHETTI i 


SAUCE lf ft 


Get 4-hour’ 
Spaghetti sauce flavor 
in 10 minutes 


(WHILE YOUR SPAGHETTI COOKS) 


FRENCH’S Spaghetti Sauce Mix 


... adds the texture, spicy excitement and “long-simmered”’ taste 
that usually take hours—all in the short time your spaghetti cooks. 


French’s wonderful idea makes you the “homemade sauce” expert! 








Ares Lil 


It’s easy! To tomato paste (6-oz. 
can), 134 cups of water, 2 tbsps. 
salad oil add French’s Spaghetti 
Sauce Mix. Simmer 10 minutes, 
stir occasionally. Makes four big 
servings. Serve over cooked spa- 
ghetti, meat loaf. ravioli, noodles. 
And be ready for praise! 
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f THE ONE WAY 
TO HELP 


SPLITTING 
NAILS 


which has been proved by pub- 
lished medical research, is that tried 
and true 


KNOX 


GELATINE 





Once a day drink one 5¢ 
envelope (115-120 grains) in 
bouillon, fruit juice or water. 
In 90 days it makes most 
nails lovely and pliant. Di- 
rections in package. For 
scientific proof write to Knox 
Gelatine, Johnstown, N. Y., 
Box SU-30. 


& AT YOUR GROCER’S © 1957 Knoz Gelatine Co. 
Le hi he i ee a ee ee ee 
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FREE Recipe Book; Write A. Giurliani & Bro. 
% 537 Front Street, San Francisco 26, Calif. oa 
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Frost rolls while still warm with a thin, 
vanilla-flavored, powdered sugar frosting 


Danish pastry... 


easy version 


This simplified version of Danish pastry 
makes delicious, flaky breakfast rolls. 


DANISH COFFEE CRESCENTS 

Cut 34 cup butter into 14 cup flour, using 
pastry blender. Pat into a ball, then 
flatten out in a 9-inch square on a baking 
sheet; put in freezer 20 minutes. 
Sprinkle 1144 packages dry or compressed 
yeast into 44 cup warm water; stir until 
dissolved. Scald 1 cup milk; add %4 cup 
sugar and cool until lukewarm; mix in 
dissolved yeast and slightly beaten egg. 
Put 3% cups sifted flour and 1 teaspoon 
salt in mixing bowl. Add yeast and milk 
mixture and beat until smooth. Turn out 
on a floured board and roll out into a 9 
by 18-inch rectangle. With spatula lift 
butter mixture (see below) onto half the 
dough. Fold over dough and roll out. Fold 
over 1 of dough from the left, then 13 
from the right, and roll out. Repeat twice 
more. Refrigerate 4% hour. Roll out dough 
1% inch thick; cut into 3 inch triangles; 
roll and shape into crescents. Place on 
greased baking sheet. Let rise 45 minutes. 
Bake in a very hot oven (450°) for 15 
minutes. Makes 36.—A.J., San Jose, Calif. 





Transfer the very cold butter layer to the 
rectangle of dough, rolled %4 inch thick 
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Hash filet mignon!...and you make it with 


Mary Kitchen Hash 


Wary Kitchon ROAST BEEF HASH. 
Fragrant oven-roasted beef, includ- 
ing the savory pan juices, gives it 
homey flavor and moisture. = 


Looks like you went to a lot of work. But you 
don’t. You start with a wonderful ready-prepared 
hash... Mary Kitchen! Choose Mary Kitchen 
Roast Beef Hash or Mary Kitchen Corned Beef 
Hash. They’re both superb! 


MARY KITCHEN HASH FILET MIGNON: Slice chilled 
hash, circle with partially cooked Hormel Bacon 
strips. Bake until bacon is crisp (about 20 min., 
at 375°). 
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Many Kitchon ° ra 
ROAST BEEF ty 
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Wary Kitchon CORNED BEEF HASH. 


Made from selected /ean corned beef 
... tender, rosy, full of flavor. 


Geo. A. Hormel & Co., Austin, Minn. 
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An old Western recipe for 


WALNUT BURNT 
SUGAR CAKE 


We discovered the recipe for this 
pioneer favorite in an old cook book: 
Walnut Burnt Sugar Cake, with icing 
to match. 

The top was festooned with walnut 
halves. And if the cake was to be car- 
ried to a social, chopped walnuts were 
put around the sides—to keep the frost- 
ing from sticking to the napkin invari- 
ably tucked around the cake. 

Why don’t you bake a Burnt Sugar 
Cake—with fresh Diamond Walnuts? 
They’re California’s choicest walnuts— 
golden, crisp and plump. Yet they cost 
no more than ordinary walnuts. 

Ask for them by name. Fun-to-crack 
Diamond Walnuts come in 1-lb. cello- 
phane bags; or fresh shelled halves. 
and pieces in cup-size vacuum cans. 


Walnut Burnt Sugar Cake 
% cup burnt sugar syrup 44 cup soft butter 
2% cups sifted cake flour or margarine 
1 tbsp. baking powder 1 teasp. vanilla 
1 teasp. salt 2 eggs 


1% cups sugar 3g cup finely chopped 
Diamond Walnuts 


Sift dry ingredients. Add butter, vanilla, 
and 4% of burnt sugar syrup. Blend, 
beat 2 min. at medium speed (300 
strokes by hand). Add remaining 
sugar mixture, eggs, beat 2 min. more. 
Fold in chopped Diamond Walnuts. 
Bake in two 8” layer pans, lined with 
plain paper, at 350°, 25 to 30 min. 

To make burnt sugar syrup: Melt 
Y, cup sugar in skillet. “Burn” to 
dark brown. Slowly add 14 cup hot 
water, stirring till no lumps remain. 
Cook till thick as molas- 
ses. To 14 cup of this 
syrup, add 14 cup cold 
water and use for cake. 

For frosting: Add re- Me —_— 
maining syrup to 7 min. } > 
frosting. Decorate cake < 
with Diamond Walnuts. 2» Ss 


DIAMOND WALNUTS 


BRANDED | CALIFORNIA’S CHOICEST! 
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The topping on the casserole 


If January brings casserole entrées to your 
table with unusual frequency, a special 
topping may bolster their appeal. These 
are really more than casserole toppings 
—they’re attractive enough to serve as 
garnish, too. 

Each of the following recipes makes 
enough topping for a casserole dish that 
serves 6 to 8. 

You taste a strong corn flavor in this 
moist, crunchy, golden topping. It har- 
monizes especially well with a tuna base. 


CORN BISCUIT TOPPING 

| cup pancake and waffle mix 
cup mayonnaise 
cup drained whole kernel corn 
V4 cup corn liquid or milk 


| 
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Combine pancake and waffle mix, mayon- 
naise, corn, and corn liquid or milk in 
a mixing bowl; stir just until blended. 
Spoon around outer edge of casserole, 
on top of hot filling. Bake in a hot oven 
(425°) 20 to 25 minutes, or until topping 
is golden brown. 


Change the seasoning for this green- 
flecked topping according to the casserole 
filling. Use poultry seasoning for a beef 
or fowl base. If it’s a fish or egg filling, 
substitute 44 teaspoon curry powder for 
the poultry seasoning. 


SAVORY SCONE TOPPING 

2 cups flour 

3 teaspoons baking powder 

| teaspoon salt 

y teaspoon poultry seasoning 

2 tablespoons finely chopped parsley 

V4 cup shortening 

| egg 

Y,-cup milk 
Sift flour, measure, then sift again with 
baking powder, salt, and poultry season- 
ing: stir in parsley. With a pastry blender 
or two knives, cut in shortening until 
particles are the size of coarse meal. Beat 
together the egg and milk; add to flour 
mixture, and toss with fork to make 
a moderately soft dough. Turn out on 
lightly floured board, knead slightly, and 
roll out to fit top of casserole. Place top- 
ping over the bubbling-hot cooked filling 
and slash top in several places to allow 
steam to escape. 
Bake in a very hot oven (450°) 20 to 
25 minutes, or until lightly browned. 
Makes topping for an 8, 9, or 10-inch 
round or square casserole. 


Light-textured biscuits, spread with a 
spicy cheese mixture, form a rim topping. 
In the same oven, you can bake additional 


biscuits to serve separately. 


CHEESE TOPPERS 

2 cups flour 

3 teaspoons baking powder 

| teaspoon salt 

2 teaspoons sugar 
V4 cup shortening 

¥%, cup milk 

| cup shredded American cheese 

2 tablespoons soft butter or margarine 
| teaspoon grated onion 

| teaspoon each Worcestershire and 

prepared mustard 


Sift flour, measure, then sift again with 
baking powder, salt, and sugar. Cut in 
shortening until particles are the size of 
coarse meal. Stir in milk, making a mod- 
erately stiff dough. Turn out on a lightly 
floured board and knead gently. Roll to 
a %¢-inch thickness and cut into small 
biscuits with a 134-inch cutter. Mix to- 
gether the cheese, butter, onion, Worces- 
tershire, and mustard until smooth and 
creamy. Spread over biscuit tops. 
Arrange biscuits around outer edge of 
the hot casserole filling, the biscuits barely 
touching. Bake in a hot oven (425°) 10 
to 15 minutes, or until biscuits are brown. 
Makes 24 biscuits. 
e 


You bake these flaky, well seasoned po- 
tato turnovers on a baking sheet, then 
drop them onto a hot casserole dish just 
before serving. 


POTATO TURNOVERS 
I. cups flour 
| teaspoon salt 
¥%, cup salad oil 
3 tablespoons cold milk 
Potato filling: 
2 cups mashed potatoes (may be well 
seasoned leftover mashed potatoes) 
2 tablespoons soft butter or margarine 
Y/. teaspoon salt 
1/16 teaspoon paprika 
| tablespoon grated onion 
2 tablespoons finely chopped parsley 
Sift flour, measure, then sift again with 
salt. Combine oil and milk and stir lightly 
into flour until pastry clings together. 
Press into a ball and place between two 
12-inch squares of waxed paper. Roll out 
to a 12-inch circle; lift off top paper. 
For filling, mix mashed potatoes, butter, 
salt, paprika. onion, and parsley. Spread 
over lower half of pastry circle to within 
1% inch of outer edge. Bring upper half 
- toa) Bb 
of pastry over filling and press edges 
together to seal (as for turnovers). Turn 
onto baking sheet and remove bottom 
paper. With a sharp knife, cut into 6 
pie-shaped pieces. Prick top of each with 
a fork. Bake in a very hot oven (450°) 
20 to 25 minutes, or until pastry is crisp 
and light brown. Makes 6 servings. 
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Perfect pancakes 
every time ! 





“Until you taste these sour-cream buttermilk pan- 

General cakes, you won’t believe how tender and good 

Mills pancakes can be,” says Betty Crocker 
of General Mills. 


Just try them. They couldn’t be 
easier... the sour-cream buttermilk 
is right in the mix. 


General Mills Inc. 





...the Pancake & Waffle Mix made with GOLD MEDAL FLOUR 




















The first instant coffee that smells like coffee, 
and tastes the way good coffee should! 


Now you can enjoy the full pleasure of coffee— 
fragrance, real coffee flavor. That’s because we've found 
the way to capture the elusive flavor “esters” —the delicate 
flavor tones—usually lost in processing instant coffee. And, 


new Instant Hills Bros. Coffee is packed in a flavor-pro- 
tecting vapor—locked inside the jar by an inner seal of 
aluminum foil that keeps taste in, keeps air out... Hills 
Bros. original Taste-Lok*. 











For New Year’s, a wonderful 
beef and butter fondue 


Fondue means, to most of us, a dish of 
melted cheese. But in Burgundy, land of 
great wines and great food, they make 
another kind with beef and melted butter. 
Truly an adventure in food, it is called 
fondue Bourguignonne. 

It may be served as the main course at a 
dinner for four or six, or as an hors 
d’oeuvre at a larger party. We think it 
would be perfect for a midnight supper 
on New Year’s Eve. You will need an 
electric skillet, a chafing dish, or an 
earthenware fondue casserole over an 
electric heater or alcohol lamp. Or a suki- 
yaki pan could be used, since each guest 
cooks his own portion at the table. 
Another nicety is a set of long-handled, 
3-tined fondue forks, though regular table 
forks will do. 

Here’s how to prepare fondue Bourgui- 
gnonne for six. Have the fat cut from raw 
tenderloin of beef, and cut 2 pounds of it 
in 44-inch cubes. Make an anchovy butter 
by draining a 2-ounce tin of anchovy 
fillets and mashing them in a mortar to a 
paste. Add 2 tablespoons olive oil, 4 tea- 
spoon paprika, 44 pound softened butter 
or margarine, and 14 teaspoon freshly 
ground pepper, and mix well. (Everything, 
including the anchovies, can be whirled 
smooth in the blender.) Refrigerate the 
butter until dinner time. 

Give each guest a small bow] of the but- 
ter and a bowl of the raw meat. Have 
¥% pound hot melted butter in the chafing 
dish in the center of the table. Each guest 
spears a cube of beef, whirls it around in 
the bubbling butter until it’s done to his 
liking, dips it in the anchovy butter, and 
eats it piping hot. 

Serve with the fondue some crusty French 
bread and a Burgundy or Pinot Noir 
wine. A simple green salad and an elegant 
dessert (perhaps a flaming soufflé) will 
make this a memorable and easy-to-pre- 
pare meal—though certainly not an eco- 
nomical one. 

If the fondue is served as an appetizer, 
this amount should serve at least 16 per- 
sons. We suggest small plates or saucers 
for each guest to hold the anchovy butter 
and prevent disastrous dripping. 


Many otherwise good cooks fall down on 
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vegetable cookery because they never 
vary the preparation, serving vegetables 
always with salt, pepper, and a little but- 
ter. Vegetables seasoned that way are 
fine, but they can become mighty tire- 
some, day after day. For peas, lima beans, 
corn, or carrots, try mixing deviled ham 
with the butter, using equal parts; or add 
a small can of deviled ham to 1 cup 
cream sauce. 

Little bits of chopped ham or crisp bacon, 
or sautéed onions, are good mixed with 
peas, and so are bits of red pimiento, 
sautéed sliced mushrooms, or lightly 
cooked, finely sliced celery. 

@ 


Isabelle Salad, a winter vegetable salad 
straight from the great chef, Escoffier, is 
interesting and good. This is Sunset’s 
adaptation: 
Fill a large but shallow salad bowl with 
shredded lettuce or romaine. Arrange in 
separate heaps 1 cup each thinly sliced 
raw mushrooms, raw celery, cooked arti- 
choke hearts, and cooked small potatoes 
(optional). Sprinkle the salad with finely 
minced parsley (or with chervil, if you 
can get it), and dress with a simple 
French dressing (1 part wine vinegar to 3 
parts olive oil; salt and freshly ground 
pepper to taste). By the way, canned new 
potatoes do nicely in this salad. Makes 
6 servings. 

® 
Cannoli and cannelloni are often confused; 
their names are similar—in fact, they 
come from the same word, which means 
hollow tube, pipe, or reed. 
There is a large hollow Italian macaroni 
called “cannelloni,” but the dish by that 
name, as it is served in Italy. is most 
often either squares of noodle paste or 
thin pancakes, filled with a savory meat 
filling and masked with a tomato sauce or 
a creamy cheese sauce that is browned 
under the broiler. 
Cannoli, on the other hand, is a Sicilian 
dessert: tubes of flaky pastry filled with a 
delectable Ricotta cheese and chocolate 
mixture (see Menus, page 79). 
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Consider the lentil, nutritious and flavor- 
some. Latins use it often and well in a 
variety of ways. So do the Indians, whose 
dhal, almost as essential to their cuisine 
as curry, is often made of lentils. 

The simplest way to serve lentils is to 
soak them overnight, then cook them in 
the water in which tongue or ham has 
boiled (or add a ham bone to the water), 
and serve as a vegetable with ham, 
tongue, boiled bacon, or pork. They 
should be seasoned well, and are espe- 
cially nice if sprinkled generously with 
minced parsley. Chopped onions that 
have been sautéed are also good mixed 
with lentils, and so are hard cooked eggs. 
Lentils usually take about 24% hours to 
cook tender. 
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And that “etc.” covers a lot of 
territory! Because these DEL MONTE 
tomatoes are ready-seasoned—a 
wonderful help in dozens of ways! 
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STEWED TOMATOES 


Os 
Del Monte’ 
STEWED tomatoes 


Tomatoes ready-seasoned with 
onion, celery and green pepper 
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Late snack, he-man style: Hor- 
mel Chili! The beef-rich chili 
... not too hot, not too mild... 
just right. Geo. A. Hormel & 
Co., Austin, Minn. 





















SEVEN SEAS 
SriceEs | 


Cofeceseeceseeoeeee 
Now at your supermarket 


the world’s finest spices! 








DELICIOUS! NUTRITIOUS! 
265 Salads, 58 Dressings, 48 Appetizers | 
Sunset SALAD BOOK.... $1.50 postpaid | 
LANE PUBLISHING CO., Dept. 96-SB 
Menlo Park, Calif. 
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January treat: 


Bring home some 
pomegranates 


The crimson pomegranate is a versatile 
fruit that adds a special sparkle to winter 
menus. It is popular for its seeds and 
juice as well as its tart, wine red flesh. 
Grown commercially only in California, 
pomegranates are still available in our 
Western markets this month. 

The crunchy seeds make a colorful, nut- 
like garnish for January fresh fruit salads. 
You might arrange grapefruit sections 
and sliced persimmons on a salad plate 
and sprinkle with pomegranate seeds. Or 
place slices of persimmons over diced 
fresh pineapple and grapefruit and orange 
sections on a salad plate. Slice avocados 
in crosswise half circles, dip them in 
lemon juice, and arrange in a green bor- 
der. Top each serving with a tablespoon 
of pomegranate seeds. 

The pomegranate yields a juice that is 
useful as a marinade; or in jelly, ices, and 
sherbets; or with other juices in punches. 
To extract the juice, squeeze the fruit 
on a glass reamer as you would an orange. 
Be sure to protect your work surface 
with newspaper so juice won’t stain it. 
Use glass, enamel, stainless steel, alumi- 
num, or wooden utensils rather than tin 
and iron, which may alter the juice color 
and flavor. 

If you wish to prepare a large amount 
of juice for future use, heat juice to 176°, 
just below the boiling point; strain or 
filter it. Add sugar or not, as you wish, 
and heat to boiling; seal. 

To make a pomegranaté dessert sauce, 
known commercially as grenadine syrup, 
add 1 cup sugar to 2 cups strained juice; 
bring to a boil. To store for future use, 
seal in hot, sterilized jars. 

You can serve this pomegranate gelatin 
as a meat accompaniment, a salad, or a 
light dessert. To dress it up for salad, 
you might add chopped apples, celery, 
and nut meats before molding. For a 
tart dessert, serve the plain gelatin with 
a sour cream topping. 


POMEGRANATE GELATIN 

| envelope (I tablespoon) unflavored gelatin 
4 cup cold water 

2 teaspoons lemon juice 

2 tablespoons sugar 

Pinch salt 

4 cup hot water 

I'/2 cups pomegranate juice 


Soften gelatin in cold water. Add lemon 
juice, sugar, salt, and hot water and 
stir until dissolved. Add pomegranate 
juice. Pour into a 144 pint mold or in- 
dividual molds. Chill until set. Makes 
4 servings —E. N.S., Beaumont, Calif. 


Any tea drinker can afford 





MING CHA 


“THe BANiInNe TEA" 


The rare, robust flavor of MING 
CHA makes it a favorite with con- 
noisseurs. Try this delicious, haunt- 
ingly flavorful tea. You'll know why 
the very name MING CHA means 
“divine tea” ... and you'll never 
go back to ordinary 
blends again! 

Write for free 


MING TEA DICTIONARY 
of 30 Treasure Teas 


THE MING TEA COMPANY 


(DIVISION OF HEUBLEIN) ,TEABERRYPORT, HARTFORD 1, CONN. 











when your home is-equipped 
with dependable Kobeitshaur 
gas heating controls... 

you own the finest! 
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Tropical Torte—rich fruit-topped sponge 
cake layers with cream swirled on side 


It’s a double 


upside-down . . . 





ee 
You combine two layers of fruit topping 
and sponge cake—like two upside-down 
cakes—to make this party dessert. 
Fruit topping: Melt 4 cup butter, add 1 
cup brown sugar; heat until blended. 
Spread in two 9-inch layer pans. 
Drain well 1 can (No. 2) crushed pine- 
apple; measure 1 cup halved, pitted dates. 
Arrange pineapple and dates in both pans 
as in photograph below. 
Sponge cake: Separate 4 eggs. Beat egg 
whites with 14 teaspoon salt until stiff. 
Gradually beat in 1 cup sugar until 
glossy. Beat egg yolks until thick; blend 
in 14 teaspoon orange extract, } teaspoon 
grated orange peel, 1 tablespoon salad oil; 
fold into beaten whites. Fold in 1 cup 
sifted all-purpose flour with 1 teaspoon 
baking powder. Pour 1% of batter into 
each pan. Bake in moderately slow oven 
(325°) for 35 to 40 minutes. Invert and 
cool 3 minutes; remove pans and cool 
thoroughly. 
Finishing touch: Sprinkle flaked coconut 
(14 cup) in centers of layers. Top one 
layer with other. Frost sides with 1 cup 
cream, whipped and sweetened. Serves 12 


to 16.—B. C., Culver City, Calif. 





Spoon ring of pineapple in each sugar 
coated pan. Arrange inner ring of dates 
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MARTINI: ROSSI 


IMPORTED EXTRA DRY OR SWEET VERMOUTH 
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a flavor treat you can eat and eat! 


New England has long been famous as the home of real baked 
beans. And “down east” in Maine they bake beans best. 
Brick Oven Baked Beans are slowly baked in real brick ovens, in 
a flavor-rich brown sugar sauce with generous pieces of tender 


selected pork in the traditional way. Enjoy this flavor treat soon! 


CTD) cane 





SEALED OVEN-HOT IN BOTH GLASS JARS AND TINS 
THEY'RE EXTRA GOO 


WITH B & M BROWN BREAD BURNHAM & MORRILL CO., Portland, Maine 
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Four new Ways 
with cornbread 


Ever since the Indians first taught us to 
crush corn between two stones, West- 
erners have been fond of hearty cornmeal 
breads. These four new ones can be treats 
at both your breakfast and dinner meals. 
This layered bread will give distinction 
to the simplest menu. The top half is a 
fine, cake-like cornbread, the bottom a 
smooth custard-like consistency. 


CUSTARD CORNBREAD 
Yy cup cornmeal 
VY. cup milk 
3 eggs, separated 
I'/. cups milk 
/ cup flour 
| tablespoon sugar 
| teaspoon baking powder 
| teaspoon salt 
| tablespoon melted butter or margarine or 
bacon drippings 


In a medium sized mixing bowl, stir 
together cornmeal and 14 cup milk; let 
stand 5 minutes. Meanwhile, beat to- 
gether the egg yolks and the 114 cups 
milk. Add to cornmeal mixture. Sift flour, 
sugar, baking powder, and salt together, 
and add to corn mixture. Beat with a 
rotary beater until smooth. Blend in but- 
ter or bacon drippings, and fold in stiffly 
beaten egg whites. 

Pour batter into a well greased shallow 
baking dish, about 6 by 10 by 2 inches. 
Bake in a moderate oven (350°) for 30 
to 35 minutes, or until center tests done 
using a cake tester. Makes 6 servings. For 
breakfast you may want to accompany 
this bread with syrup and ham, bacon, 
or sausage. 

cs 


These are yeast dough muffins, and you 
simply drop them on a baking sheet— 
you need no muffin pans or rings to shape 
them. 


ENGLISH-STYLE CORNMEAL MUFFINS 
cup milk 

tablespoons sugar 

tablespoons salad oil 

I'/, teaspoons salt 

/ cup yellow cornmeal 

cake yeast or | package dry yeast 
tablespoons lukewarm water 

large egg 

cups flour 


NON — 


N— nN — 


Heat milk just to the boiling point. Pour 
into a large bowl and stir in sugar, salad 
oil, salt, and cornmeal; cool to lukewarm. 
Soften yeast in water. Stir softened yeast, 
beaten egg, and flour into the milk mix- 
ture, making a soft dough. Lightly grease 
baking sheet and sprinkle with cornmeal. 
Drop dough, by large spoonfuls, onto 
baking sheet about 3 inches apart. Sprin- 
kle tops of buns with cornmeal. Let rise 
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until light and almost doubled in bulk 
—830 to 40 minutes. Bake in a hot oven 
(400°) for 15 to 20 minutes. Makes 12 
medium sized muffins. 


Since it has a double corn flavor—corn- 
meal and cut kernels of corn—this spoon- 
bread can serve as both the bread and 
vegetable dish at dinner. 


CORN SPOONBREAD 

cup milk 

cup uncooked fresh corn kernels from 2 ears 
of corn or | can (8 oz.) drained whole 
kernel corn 

I'/, teaspoons sugar 

Vy teaspoon salt 
2 tablespoons butter or margarine 

V3 cup cornmeal 
2 eggs, separated 
| cup milk 


Combine 1 cup milk, corn, sugar, salt, 
and butter or margarine in a medium 
sized saucepan; heat. Add cornmeal 
slowly, stirring constantly. Cook gently 
for 5 minutes, and stir frequently to pre- 
vent sticking. (The mixture will be very 
thick.) Remove from heat. Combine 
beaten egg yolks and 1 cup milk. Stir 
into corn mixture, blending thoroughly. 
Fold in stiffly beaten egg whites. Pour 
into a greased, round, 114-quart casse- 
role. Bake in a moderately slow oven 
(325°) for 50 minutes, or until spoon- 
bread is golden brown and set in the 
center. Serve at once. Makes 4 to 6 
servings. 
e 

You'll serve this cornbread in round slices 
because it’s steamed in cans. For steaming 
the bread, you'll need containers with 
tight-fitting covers, such as coffee cans, 
shortening cans, or 3 No. 2 cans covered 
with aluminum foil held in place with 
masking tape. 


STEAMED CORNBREAD 

2 large eggs 

2'. cups buttermilk 

Vy cup light molasses 

| cup flour 

2 cups cornmeal 

2 teaspoons salt 

2 teaspoons baking soda 

Boiling water 

In a large mixing bowl. beat eggs, butter- 
milk, and molasses with a rotary beater 
until blended. Sift flour. cornmeal, salt, 
and baking soda into the liquid mixture, 
and stir until smooth. (This makes about 
6 cups of batter.) 
Fill well greased molds two-thirds full; 
cover tightly. Place on a rack in a large 
kettle of boiling water. (Boiling water 
should come halfway up on sides of mold.) 
Cover kettle, and steam in continuously 
boiling water for 3 hours. If necessary, 
add boiling water during steaming. Re- 
move from steamer and cool on a rack. 
Makes 10 servings. 
To vary this recipe, add 1% cup raisins, 
chopped dried figs, apricots, or dates. 
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Makes you feel wonderful, 


all the time wonderful. 
Decaf is the new way 
to enjoy coffee 

as much as 

you please. 


It’s coffee processed 
a new modern way 
to fill your cup 

with all the goodness 


that’s in the coffee bean 


without 
disagreeable caffein. 


Decaf tastes 
wonderful. 

Smooth, clean. 
Never bitter. 

All wonderful taste. 
No disagreeable 
caffein. 


Makes you feel 
wonderful 

all the time. 
Sleep? Naturally. 
No disagreeable caffein. 


Why don’t you try it? 
You'll see! 

Decaf's the 

“feel wonderful” coffee, 
the way coffee always 
should have been. 

Get a jar today. 


Doeeal. the 
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Nestlé‘s® Decaf® Instant Coffee. 97% caffein free. copyright 1958 THE NESTLE COMPANY. INC. 
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Sunset’s 


— GARDEN GUIDE 


Do Sunset readers do much gardening in 
January? 

The paragraphs here may surprise you. 
We copied them from the garden diaries 
kept by several correspondents of the 
Garden Guide, rank amateurs all. Here 
is what they were up to last January: 
‘¢Transplanted crocus that were coming 
up in a spot covered over by the branches 
of a shrub. Lifted them, with a large 
clump of soil around the roots, and 
planted in a large wood container with 
dwarf rosemary plants.” 

¢¢Heeded frost reports on the radio by 
pulling the tender plants in pots and con- 
tainers to the protection of a wide over- 
hang. There, they also got a little heat 
through the big glass windows. Covered 
fuchsias, citrus, princess flower, and other 
tender plants growing in the ground, with 
paper and plastic sheets.” 

6¢Set aside an hour durmg the warmest 
part of the day to scrub out some flower 
pots, breaking up cracked ones for drain- 
age material, and stacking them up by 
size so they’re ‘all ready for spring. Was 
amazed how many pots were collected 
from odd corners af the garden.” 
6¢Pruned a young apple tree. It is still 
too young to have any obvious fruiting 
spurs, although it did produce five apples 
last summer. Pruned mainly for looks, 
leaving more growth in the vicinity where 
the apples were formed.” 

¢¢Headed back the biggest, most vigor- 
ous leader in the birch clumps. One stem 
in each clump was outgrowing all the 
others. Cut the maverick back to the 
same height as the other stems. Neighbors 
did this last year and reported that it 
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definitely helped to even out the stems.” 
¢Staked snapdragons that were getting 
too tall. These were cut back in fall be- 
cause they were covered with rust. The 
new growth is fresh and rust-free.” 


¢¢Pruned roses and moved some of the 
tall-growing types from the front of the 
bed to the back where they would have 
more room. Also set them farther apart— 
5 feet instead of 3.” 

‘¢Decided that this was a good month 
for construction projects. Put up two 
gates—one at the front entrance, the 
other at the service yard.” (See page 210 
in the November 1957 Sunset.) 
¢¢Pinched back Virginian stock again to 
make the plants branch. So far, growth 
has been very rapid. They’re in a sunny 
bed. The plants on the north side of the 
house are doing poorly because they get 
no winter sun.” 

¢¢Noticed that a neighbor who pruned 
back his marguerites after they were hit 
by frost lost all of them during the next 
heavy frost. Decided it doesn’t pay to 
prune tender plants until all danger of 
frost is past.” 

6¢Too wet to do much planting today, 
but had a field day pulling weeds. They 
came out easily, roots and all.” 

¢¢Winter daphne (D. odora) is about to 
bloom. In another week or so, it should 
be in full flower. There’s nothing quite 
like daphne for spicy fragrance.” 
¢¢Ceanothus ground cover has put on 
lush green growth. Have to watch the 
weeds in all ground cover beds so the 
ground cover is not choked out by the 
faster growing weeds.” 


¢¢Gazanias are a dazzling spot of garden 
color now.” 

6¢Acacias are starting to bloom in Cali- 
fornia gardens about now. Must remem- 
ber to prune the trees right after they 
flower. Waited too long last year and had 
a big crop of messy seed pods. Trees can 
take heavy pruning and thinning.” 
*‘¢We notice the greens more now be- 
cause all the leaves are washed and you 
see some new growth. There’s a wonderful 
fragrance in the garden after a prolonged 
rain—camphor trees have a real camphor 
fragrance, santolina and lavender are 
pungent, and xylosma looks so crisp and 
clean that you imagine that it, too, adds 
an aroma to the garden.” 

¢¢Made a tour of the garden and re- 
paired storm damage—leaning fence, 
loose lath on the trellis, clogged drain, 
broken tree stakes, loose guy wires on 
wind-whipped trees.” 

¢¢Attacked an old, overgrown silverleaf 
cotoneaster (C’. pannosa) shrub with prun- 
ing shears and saw. Trimmed it ruthlessly 
into an attractive little tree about 10 to 
12 feet tall.” 

¢¢Sowed seed of alyssum, clarkia, gode- 
tia, larkspur, and poppy in a sunny spot 
in the open ground. The seedlings will be 
thinned out to about six inches so they 
won’t be crowded. Last year the birds 
nipped off the tops of the tiny plants, so 
I plan to cover them with wire mesh for 
the first few weeks.” 

¢¢Finished pruning fruit trees, then sprayed 
them: with Bordeaux.” (Lime sulfur and 
oil are other good dormant sprays this 
gardener could have used.) 








CHECK LIST: Early seeding jobs to start now, 
some cuttings to make, things to plant 


Azaleas. If you received any azaleas 

for Christmas, keep them in a cool 
spot in the house or in a protected breeze- 
way. Set them out in the garden when the 
heaviest frosts are over. Bring budded 
azalea branches inside and force them into 
early bloom. 

Begonias, tuberous. Sow seed in a 

flat or seed pan of decayed leaf 
mold, peat, or sifted compost. You don’t 
have to cover the seed with the seeding 
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medium, but cover the container with a 
pane of glass and set the whole thing in a 
warm, dark place until the seeds ‘germi- 
nate (about two weeks). Then move into 
the light. When the seedlings have three 
true leaves, transplant them into pots or 
flats, spacing them about an inch apart. 
Move them again when the seedlings look 
crowded. 

Berries and grapes. This is the sea- 

son for planting strawberries (see 


page 108), blackberries, raspberries, and 
grapes (see above). 

Bulbs. You can start setting out 

gladiolus corms now for early 
bloom. If you had trouble with thrips 
last summer, it would be wise to plant 
early so plants will be in bloom before 
thrips become a major nuisance. Set the 
corms 4 to 6 inches deep in a well worked, 
sunny bed. To extend the blooming sea- 
son, set out a few corms every two weeks 
right through spring. 

Camellias. Now is your chance to 

choose plants in full flower. You'll 
find extensive planting instructions on 
page 37 of How to grow camellias (Lane 
Publishing Co., Menlo Park, Calif., 1957; 
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m Your garden 





Bare-root planting and dormant season 
pruning, spraying are top garden jobs 





Planting roses... 

The planting hole should be about 16 
inches deep and 18 to 20 inches wide. 
(Space bush types + to 6 feet apart: set 
climbers 6 to 8 feet apzurt.) Fill the hole 
about half full with a loose mixture of 
soil, leaf mold, peat, rotted manure, or 
compost in about any combination you 
like. Add a 6-inch potful of bonemeal to 
each wheelbarrow load of the mix. Firm 
the soil to eliminate air pockets. Form a 
cone of soil in the center of the hole and 
firm it. The top of the cone should be 
about 3 inches below the ground level. 


\ i BUD UNION 2” ABOVE 
X \ GROUND LEVEL- 
"4 (IN COLDER AREAS, SET 
2* BELOW SOIL LEVEL) 


——— CONE OF SOIL-FIRM 
SS WITH HANDS 


——— GOOD PLANTING MIX IN 
LOWER HALF OF HOLE 
COMBINED WITH 
NATIVE SOIL 
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Set bud union 2 inches above soil level 


Set the plant on top of the cone, spread 
the roots out over it, and cover them 
with the mix. Fill the hole with water, let 
it drain away, then fill again. Fill up the 
rest of the hole with the mixture, firm it, 
and water. The bud union (enlarged part 
of the stem just above the roots) should 
be about 2 inches above the soil level. In 
cold winter areas, the bud union should 
be 2 inches below the soil level. Make an 
8-inch mound of soil around the plant to 
protect it from drying winds and frost 
damage. Pull away this mound when 
growth starts. 


Planting cane berries... 

The blackberry-raspberry plants you buy in 
nurseries this month are nothing more 
than 6 to 8-inch-long stalks with mats of 
roots. The stalk is really only a marker 
since new growth breaks from the crown. 
Cut off the longest roots. 


LEAVE OLD STEM 
AS A MARKER 


CROWN BUD AT 
GROUND LEVEL 

(NEW GROWTH COMES 
FROM HERE) 

12-18" 
ROOTS SPREAD OUT OVER 
CONE OF... 





GOOD PLANTING MIX 
COMBINED WITH 
NATIVE SOIL 
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Cut off old stalk when new shoots appear 


Form a cone of soil in the bottom of the 
hole, and spread the roots out over the 
cone as evenly as possible. Then fill in the 
hole with a good planting mixture, and 
firm with your hand or foot. When 
planted, the crown should be about level 
with the surface. Water thoroughly. Cut 
off the old, stubby stalk when new growth 
starts in spring. 

This method of planting applies to black- 
berries (Cory Thornless, Cascade, Olallie), 
boysenberries (boysen, logan, young, nec- 
tar), and raspberries. Set blackberries be- 
tween 4 and 8 feet apart; red raspberries, 
114 to 6 feet apart; black raspberries, 4 
to 6 feet apart. A word of caution: Plant 
cane berries away from a property line 
fence. One of the quickest ways to annoy 
your neighbor is to allow berries to invade 
his side of the fence. 


Planting grapes... 
Dig a hole about 16 to 18 inches deep, and 
work up the soil in the bottom. Hold the 
grape plant so that only 1 to 2 inches of 
the stem is above the soil level. Then fill 
in the hole with a loose planting mixture 
and firm. After planting, water thor- 
oughly and pile up a 2 to 3-inch mound 
of sand or soil over the exposed portion 
of the stem. 
Intermountain area. Growing season is 
warm but short. Choose hardy early vari- 
eties such as Campbell Early, Fredonia, 
Moore Early, and Seneca. 
Siskiyou-Sierra areas. American type 
grapéS*are your best choice. ~:g—: > me 
California’s central valleys. Choose any 
type you want. This is grape country. 
2°-3” MOUND OF SOIL 


~ BUDS WILL BREAK 


THROUGH MOUND 


MS fp 












LN, 
7 I"-2" OF STEM ABOVE 
GROUND LEVEL 


PLANTING MIX 
COMBINED WITH 
NATIVE SOl, 
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New growth pushes its way out of mound 


California’s coastal valleys. Choose early 
varieties, since heat in these areas is gen- 
erally not sufficient to ripen midseason 
and late varieties. “sood bets include 
Cardinal, Black Monukka, Black Muscat, 
Malaga, Perlette, and Delight. Thompson 
Seedless ripens well some years. 

Coastal areas. Choose white American 
grapes for most successful ripening. 





$1.75). On page 75 of the same book, 
you'll find a chart of camellia flower 
forms, and the start of a 600-variety en- 
cyclopedia. 

Chrysanthemums. If new growth is 

up about 6 inches, you can take 
cuttings. Root them in moist sand or 
vermiculite. Keep snail and slug bait 
around any plant that shows tender new 
shoots. 

Dahlias. Check tubers in storage. If 

they are shriveled and dry looking, 
moisten them with tepid water. 

Fuchsias. Protect plants from frosts. 

Even if some plants are pushing out 
new leaves, better wait to prune until 
next month. 
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House plants. Keep plants out of 

cold drafts and away from forced 
air heaters and hot, sunny windows. 
Check the pots about twice a week to 
make sure the soil doesn’t dry out. 


Lawns. If you garden in California, 

feed yellow-looking lawns now. If 
the ground isn’t too wet, you can prepare 
the site for a new lawn. Work the soil, 
adding soil building materials such as 
peat, leaf mold, compost, rotted manure, 
and wood shavings. Rake out rocks and 
other debris, and level the area to be 
seeded. Then let it sit until you’re ready 
to plant. If it’s a weed infested area, use 
a temporary soil sterilant to kill weeds 
and weed seeds. 


[] Roses. This is the time to plant or 
move bare-root roses (see above). 
” Shrubs and trees. All hardy ever- 

green and deciduous shrubs and 
trees can be planted now if the ground 
isn’t wet. 
Wait another month or so to set out 
tender or borderline plants such as citrus, 
jacaranda, princess flower, hibiscus, bou- 
gainvillea, and eugenia. Before you do 
any planting, be sure that drainage is 
good. It’s difficult to spot the poorly 
drained spots in summer, but they show 
up after a heavy rain in winter. Avoid 
planting in such spots, or take steps to 
improve the drainage with tile, gravel 
ditches, or raised beds. 
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The New 


Annuals... 


Here is Sunset’s report...based 


ona preview of their 
performance in Western 
seed fields last summer 


& 


PETUNIA 
SUPER FRILLS § 


The new annuals for 1958 show a strong 
trend toward lower, more compact growth 
habits, and earlier bloom. The general 
advances toward larger flowers, clearer 
colors, and greater disease resistance are 
continuing. 

Here are notes on some of the outstand- 
ing new annuals that we observed in the 
seed fields last summer; you'll find them 
in the seed racks at nurseries now, for 
planting in spring throughout the West. 


GOMPHRENA 

Cissy. White, 6 inches high. Seems to 
produce a full 3 months bloom, even 
under the hottest valley conditions. Good 
for edging. Particularly fine in combina- 
tion with gomphrena Buddy’s bright pur- 
ple, clover-like flowers. 


LOBELIA 

Rosamond. Deep carmine red with white 
eye. Dwarf, compact ball-shaped plants 
5 to 6 inches high. Growth habit similar 
to lobelia Cambridge Blue. Combines well 
with this variety in borders. Best in 
coastal areas. Tends to blue in heat. 


MARIGOLD 

Climaz. Light yellow flowers to 5 inches 
across with slightly ruffled and frilled 
petals. Grows 2 to 2% feet tall. Vigorous, 
uniform growth; prolific bloom. In warm 
inland areas, flowers apt to be a bit small, 
plants a little larger than along the coast. 
Under these conditions applications of 
well balanced fertilizer should bring 
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GOMPHRENAS 
BUDDY & CISSY 


flowers up to normal size. Grow plants 18 
to 24 inches apart. 

Crackerjack mixture. Improvement over 
Sunset Giant marigolds: Doesn’t produce 
any single flowers, blooms weeks ahead, 
compact bushy plants two-thirds the size 
of Sunset Giants, all flowers held well 
above foliage. Full marigold color range. 
Grows 30 inches high. 

Petite class. (6-inch average height). 
Awarded the 1958 All-America Flower 
Selections Award as a new class of mari- 
golds, ideal for edging. Petite Orange, rich 
orange, is smaller and more prolific than 
Dwarf Sunkist; Petite Gold, clear golden 
yellow, is an improvement on Golden 
Pygmy. Petite Harmony, a contrasting 
bicolor, is slightly taller than the others— 
improvement on Dwarf Spry. 


PETUNIA 

Blue Lustre (Grandiflora F, hybrid). 
Deep blue, 1-foot-high spreading to 2 
feet across. Deep rich velvety quality in 
cool climates. In hot inland valleys lighter 
color bringing out red undertone. Keeps 
good flower and form well into fall. Com- 
pact growth habit with flowers up on top, 
useful for raised beds, borders, pots. 
Maytime (Grandiflora F, hybrid). Light 
salmon pink. Compact 12-inch-high plant. 
Fringed 34-inch flowers. Good for bed- 
ding, cutting. All-America winner, 1958. 
Pink Satin (Multiflora F, hybrid). Rose 
pink with white center. Similar in growth 
habit to Red Satin, out last year. Adds 





PHLOX & 
SPARKLES 


to color range of low, compact, single 
flowered petunias. Performs well even in 
heat and smog. 

Super Frills mixture. (Includes salmon, 
pink, deep burgundy, mauve, white, and 
many bicolors.) Deeply frilled petals, 
giving appearance of double flower. Tall, 
lankier growth than ruffled petunias. 
Needs early pinching if plan to use in 
pots or low borders. Grows best in aver- 
age soil with good drainage. Growth too 
vigorous in rich soil. Pinch plants oc- 
casionally to keep in line. 


PHLOX 

Sparkles Tetra. Salmon cerise, 14 inches 
high. Intense color and large flowers out- 
standing in its class. Vigorous plant, good 
companion for low growing varieties. 


Annuals we have not seen in field tests, 
but which will be on the market in Janu- 
ary include: morning glory Sunrise Sere- 
nade, a useful ground cover or climber 
with double ruffled flowers in mixed col- 
ors; three dwarf compact growing pe- 
tunias—Bonanza, an F, hybrid Multiflora 
in mixed colors, Petticoat, a mixture of F, 
and F, hybrids in assorted colors, Sky 
Chief, pale blue; sweet pea Cranberry 
Red, a crimson early Multiflora; sweet 
William Wee Willie, a 4 to 6-inch edging 
plant with patterned and solid colored 
flowers in shades of red and pink; and 
zinnia Pink Lady, a 2¥%-foot bicolor that 
shades from dark pink in the center to 
buff at the edge. 


SUNSET 
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Here is a color sensation! 
— solid scarlet-orange, the 
richest, most intense and fieriest 
rose color yet. And every big 

eye-catching bloom is “show 

rose” perfect, long-lasting and 
colorfast. Aztec’s 
vigorous easy-to-grow 
plant, its sensational 
color and superb form make 
it a standout among the roses 
for 1958 — or for any other 
year. $3.00 ea.; 3 for $7.95. 





OTHER NEW ROSES also featured in Armstrong’s new 1958 catalog: 
Isobel Harkness (below), a superb new all-climate rose from England. With beautiful buds, a 
magnificent plant and a clear bright color, this is today’s best large-flowered yellow. 
Starlet, new Armstrong Floribunda continuously blanketed with perfect little buds and very 
double blooms of intense clear yellow. 
Low-growing — a gem in any garden setting. 


SEND FoR FREE catTacoc 


my. The world’s best roses fully described, pictured 
in full natural color — the latest introductions, 
All-America Winners and long-time favorites. 
A treasure house of rose information. 
Send coupon for your free copy today. 


JARMSTRONG NURSERIES 


1275 SOUTH PALMETTO, ONTARIO, CALIF. 
Please send postpaid, at proper planting time for my area, the bare root roses 
indicated, guaranteed to grow and bloom. | enclose check or money order (no c.0.d., 
please; Calif. orders add 4% sales tax). 
AZTEC @ $3.00 ea.; 3 for $7.95 
ISOBEL HARKNESS @ $3.00 ea.; 3 for $7.95 
STARLET @ $2.50 ea.; 3 for $6.60 
SEND, AT ONCE, YOUR NEW FREE CATALOG 
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How do the new 
roses stack up? 


. +. against established varieties . . . against Western climates 





Here is a chart to help you compare the new roses for 1958 
with already tried-and-true varieties. Heading each color group 
is the standard bearer—the variety most popular among 
growers and gardeners, the most frequent prize-winner at 
shows. Below it are the equals or close followers in each class. 
The 1958 introductions are marked in red. Following is similar 
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Color HYBRID TEAS Color Height Remarks 
TRUE RED = Chrysler Imperial True red 3-4 ft. | Strong upright growth. Profuse, fragrant bloom. 
| Ena Harkness Rich red 21%4-3 | Best in cool climates. Some mildew. 
Nocturne Dark red 2-3 Strong growth. Best in warm, dry climates. 
MEDIUM New Yorker Rich red 3-4 ft. | Vigorous growth. Prolific bloom, rarely blues. j 
RED Audie Murphy Tomato red 4-5 Strong growth. Long bud, loose flower. Disease resistant. é 
Christopher Stone Scarlet red 2-21 | Good bloom all summer. Best in warm areas. j 
Grande D. Charlotte Tomato red 4-5 Strong, disease resistant growth. Best in cool areas. 
LIGHT Charlotte Armstrong Red to dark pink 4-5 ft. | Vigorous. Disease resistant. 
RED Texas Centennial Light red 5-6 Vigorous. Mildews slightly. Very fragrant. 
TONES Mojave Tones of orange 3-4 ft. | Vigorous. Some mildew in cool areas. 
OF Duchesse of Penaranda Apricot 21-314 Strong growth, quite disease resistant. 
ORANGE Fred Edmunds Orange 2-3 Best in cool areas. Good coppery colored bloom. 
Living Orange-red 4 Vivid flower color. Disease resistant. 
SCARLET Mrs. Sam McGredy Salmon 214-3 Strong growth. Some mildew. 
1958: Aztec Orange-scarlet 214-3 Best in color class. Fades and blues some in heat. 
APRICOT Helen Traubel Apricot pink 4-5 ft Vigorous, disease resistant. Prolific bloom. 
PINK Countess Vandal Pink and buff 2%-3% | Mildews slightly in cool climates. 
President Hoover Orange-pink Vigorous, sturdy stemmed plant. Mildews slightly. 
DAWN First Love Dawn pink 4-5 ft. | Exquisite buds. Disease resistant. 
PINK Capistrano Deep pink 5-6 Fragrant bloom. Heavy, leathery, disease resistant leaves. 
Picture Pink 2-3 Blooms freely, mildews slightly. 
Pink Lustre Rose pink 21%4-3% | Full, long lasting flowers on bush or when cut. 
Tiffany Deep pink, gold 3-4 Perfectly formed blooms. Best in warm areas. 
BICOLORS Peace Yellow, shaded rose 3-5 ft. | Vigorous sturdy growth. Disease resistant. 
AND Grand’mere Jenny Pink and yellow 3-4 Generally adaptable. Resembles Peace rose. 
BLENDS Lady Elgin Gold and apricot blend} 4-6 Outstanding color, stingy on bloom. Some mildew. 
Love Song Pink, reverse yellow 2-3 Sturdy growth, luxuriant foliage. 
Sutter’s Gold Yellow, shaded orange 4-5 Vigorous growth, prolific bloom. Disease resistant. 
1958: Gail Borden Orange, yellow blend 21%4-31% | Large blooms in profusion. Shiny dark foliage. relatively mildew free. 
Grand Gala Red, white bicolor | 3-4 Excellent contrast of color in flower. Good foliage. 
YELLOW Eclipse Clear yellow ae 3-4 ft. | Vigorous growth, heavy bloom. Disease resistant. 
Burnaby Creamy yellow | 3-4 Vigorous grower, profuse bloom, delicate fragrance. 
Golden Sceptre Golden yellow i 3-4 Profuse bloom in clusters, little fading. 
Lowell Thomas Yellow | $-8% Strong grower, one of best in class. Disease resistant. 
McGredy’s Yellow Buttercup yellow 3-4 Vigorous grower, prolific bloom. Relatively disease free. 
1958 Arlene Francis Deep yellow 3-4 Fragrant blooms in clusters. Vigorous growth. 
Isobel Harkness Deep yellow 3-4 Very lovely bud form. Best in cool climates. 
Sunlight Golden yellow 3-4 Best in spring and cool weather. Very thorny. Some rust. 
WHITE Virgo Clear white 2% ft. | Vigorous. Long buds; flowers good for cutting. Disease resistant. 
Neige Parfum Pure white 2 Does not burn in sun or wind. Disease resistant. 
Snowbird Pure white Q-4 Free blooming, good cut rose. Disease resistant. 
1958: White Knight White, cream center 4-5 Widely adaptable. Does not ball in cool weather; does rust easily. 
LAVENDER 
1958: Sterling Silver Lavender 3-4 ft. Vigorous plant, gets bigger each year. Good cut flower, fragrant. 
GRANDIFLORAS Color Height Remarks 
Queen Elizabeth Clear pink 6-7 ft. | Vigorous plant, profuse bloom. Very disease resistant. 
Buccaneer Bright yellow 5-7 Very vigorous. Disease resistant. 
Carrousel Dark red 6 } Vigorous plant. Adapted to all areas. 
Montezuma Salmon rose 6 | Vigorous plant. Well formed bud, fine bloom for cutting. 
: Roundelay 6 Burns when weather changes from cool to warm. 
1958: Merry Widow Vivid dark red 5-6 | Compact plant. Long bud, fragrant bloom. Best in cooler weather. 
Reno Salmon pink 4-5 Flowers smaller than other grandifloras; growth more like floribunda. 
CLIMBERS Color Spread Remarks 
Mrs. Sam McGredy Coppery red to salmon] 15-20 ft.| Repeats bloom. Attractive reddish foliage. 
Chrysler Imperial Dark red 15-20 | All good characteristics of bush rose. 
Coral Dawn Coral pink 7-8 | Free blooming, large full. flowers. Cold hardy. 
Gladiator Light red 6-7 | If frosted to ground, still flowers in spring, fall. 
Golden Showers Bright yellow 7-8 Vigorous growth, easy to train. Large glossy leaves. Good in heat. 
High Noon Lemon yellow 10-15 { Pillar type, can be kept almost any height. Continuous bloom. 
New Blaze Dark red 8-10 | Reselected form of Blaze, more everblooming, less rampant. Hardy. 
Peace Yellow bordered pink 15-20 | Large flowers. Disease resistant foliage. 
Spectacular Orange-red 10-12 | Everblooming, cleans well. Hardy in intermountain areas. 
Sutter’s Gold Yellow, shaded orange 15-20 | Same as bush rose. 
1958: Queen Elizabeth Clear pink 15 Same habits as bush rose. Outstanding color. 
Red Empress Cardinal red 10 | Best in cool weather. Flowers burn in wind. Fairly disease free. 
Royal Gold Golden yellow 8-9 +: Bright yellow, holds well in heat. Large flowers on long stems. 
Tiffany Pink, flushed gold 8-10 Sport of bush rose. Perfectly formed bloom, fragrant. Best in heat. 








SUNSET 





information on the floribunda roses: 


Floribundas 
@ Red to scarlet 
STANDARD BEARER: Spartan. Coral red. 214- 
3 ft. Vigorous plant. Profusion of bloom 
all season. Disease resistant. 
FoLLoweErs: 
Baby Blaze. Cherry red. 214-3 ft. Profuse 
bloom, petals drop clean. Disease resist- 
ant foliage. 
Cocorico. Orange-red. 3-4 ft. Large flowers 
in large clusters. Continuous bloom. Vig- 
orous growth. 
Floradora. Scarlet orange. 4-6 ft. Vigorous 


plant. Profuse bloom in small clusters. 
Some mildew. 

Frensham. Red. 3-4 ft. Mass of bloom. 
Flowers hold color well. Bushy plant, 


disease resistant. 

Red Favorite. Dark red. 2-3 ft. Huge clus- 
ters of non-fading abi good for cut- 
ting. Deep glossy green foliage seldom 
troubled with disease. 

Texan. Vibrant red. 6 ft. Wide petals, good 
Very good in heat. 

Vogue. Cherry coral. 3-4 ft. Large clusters 
of high centered, fragrant flowers. Dis- 
ease resistant foliage. 

Wildfire. Scarlet. 2 
practically free of 
profuse bloom. 


strong color. 


-3 ft. Vigorous plant, 
disease. Continuous, 


1958 INTRODUCTIONS: 

Fusilier. Orange scarlet. 2-3 ft. Compact 
growth. Large clusters of bloom all at 
once. Best in warm areas. 

Tom Tom. Coral pink. 4-5 ft. Luminous 
pink, medium sized flowers with stiff pet- 
als. Lots of bloom. Sturdy plant, bushy 
growth. 


e@ Pink to coral or salmon pink 


STANDARD BEARER: Fashion. Coral. 2 ft. 
Wonderful color, red in bud. Bushy plant 
with finely cut foliage. Some mildew, rust. 
FOLLOWERS: 

Betsy McCall. Soft coral. 2-3 ft. Profuse and 
continuous bloom. Vigorous plant with 
disease resistant foliage. 

Betty Prior. Carmine. 5-6 ft. Strong, disease 
resistant growth. Persistent bloom. 
Fanfare. Salmon and pink. 3+ ft. Out- 
standing color, profuse bloom. Compact 
growth. Some rust. 

Frolic. Bright pink. 2-3 ft. Profuse bloom 
throughout summer. Mildews slightly. 
Jiminy Cricket. ‘i'angerine. 2-3 ft. Bushy 
plant. Flowers singly and in clusters. 
Disease resistant. 

Lilibet. Dawn pink. 3 ft. Perfect buds ideal 
for cutting. Compact growth. Glossy, dis- 
ease resistant foliage. 

Ma Perkins. Shell pink. 2-3 ft. Sturdy, com- 
pact growth. Good bloom. Disease resist- 
ant foliage. 

Pink Bountiful. Pink blend. 3-4 ft. Strong, 
bushy plant. Abundance of large fragrant 
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IT’S FROM PREHISTORIC DEPOSITS FOUND IN ANCIENT CAVES 
- PRODUCED AND BAGGED AT THE GRAND CANYON! 


NATURE’S FINEST FERTILIZER 
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WET WEIGHT 5 POUNDS 


UNITED 


a 
a MATUEAL UmADULTERATED 
ORGANIC FERTILIZER 





PURE ORGANIC High nitrogen, potash and 
phosphoric acid PLUS vital trace elements! 
CONCENTRATED Only 3 tablespoons per 
square foot of soil required... only 1 table- 
spoon per month for most potted plants! 


NATURE’S OWN BALANCED FORMULA 
Enriches the soil...promotes healthy root 
systems... bigger blossoms... tastier fruits 
and vegetables... lush green growth! 


WON'T BURN Complete freedom of usage... 
safer for valuable and tender plantings! 


FOR FLOWERS « PLANTS « TREES 
SHRUBS * LAWNS and GARDENS 


or write to 


ASK FOR IT AT YOUR FAVORITE  ;,,,25 ‘ste, 


_ NURSERY OR GARDEN STORE 


GUANO CORP. 
Kingman, Ariz. 











8S 
You Can Make Easy EXTRA MONEY! 


Our plan makes money for many ambi- 
tious folks. We paid our spare-time top 
notchers an average of $2,410.34 each last 
year. Check coupon for money making 
outfit and full information. No obligation. 














See Stark's World Famous 
DWARF and STANDARD 
FRUIT TREES 


Now grow your own delicious 








) ONLY FROM STARK BRO’S... 


can you get Stark Exclusive Leader 
Varieties that give you) larger, 
more delicious fruit... QUICKER! 


RUSH COUPON FOR NEW 






STARK BRO’S 


FRUIT TREE 
and LANDSCAPE 





CATALOG 
JE" Ee. EE: E:! 


Just write today and get absolutely FREE our new 
64 page Stark Bro’s Landscape and Fruit Tree Cat- 
alog. It’s all in color; packed with useful informa- 
tion and planting ideas. Filled with natural color 
pictures of Stark Bro’s Prize Winning Roses, gor- 
geous Flowering Shrubs, lovely Vines and Shade 
Trees. You'll see the amazing U.S. Plant Patented 
or Trade Marked Fruits, including Stark Exclusive 
Luther Burbank varieties. Contains valuable Land- 
scape planning guide. Stark Bro’s now celebrating 


142nd year! Write for your FREE catalog! 


YOURS, FREE— Mail Coupon Now 


STARK BRO’S NURSERIES, Dept. 6118 $S10-57 











tree-ripe fruit in your yard with | . ] 
‘own of Louisiana, Missouri 

Stark DW ARP Aver. Peach and | Please send me FREE STARK BRO’'S BIG ing | 
Pear trees. Grow giant size, super-quality fruits ee OR PHOTO LANDSCAPE-FRUIT CATALOG . i 

on shrub-size trees. Ideal for ornamental plant- | contains valuable Home Landscape Planning Guide. 
ings and borders too! Grow only 8-12 high * | O Send me your special offer for early orders. j 
GLORIOUS STARK ROSES <3 | oe | 
See newest Stark and Burbank Rose 1 Ist Initial 2nd Initial Last Name t 

varieties . . . as well as all the old } 
rori ! 

aaa canal in natural eater! E | R.F.D. or Street Address (very important) ! 
STARK BRO’S Sichincs 23! | | 
ORCHARDS CO. | Post Office Zone State 1 
DEPT. 6118 © LOUISIANA, MISSOURI a th 
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DISHWASHER OWNERS! 


Cascade eliminates 
drops that spot! 


Washed in another detergent Washed in Cascade 





Today's improved Cascade contains exclusive Chlorosheen 
te change drops of water into clear-rinsing ‘“‘sheets’’— 
stops spotting as no other dishwasher detergent can! 


Don’t blame your dishwasher for spotting problems. Switch to new Cascade! 
These two glasses show why new, improved Cascade stops spotting as no 
other detergent can. Cascade’s exclusive Chlorosheen changes water drops 
into free-flowing sheets . . . leaves everything so slippery-clean, rinse water 
slides right off. Result: no water drops, no ugly spots. 


And Procter & Gamble’s new, improved Cascade dissolves completely . . 
leaves no dried-on specks for you to wipe off. It gets everything close- om 
clean—cleaner than any other dishwasher a, 

detergent can. ye 


a ¥ ¥ 
What’s more, Cascade is safer for delicate (( )) Aca 
china patterns than any other detergent. Ma 





Switch to new, improved Cascade—now 
sealed in protective foil. 


*NEW! IMPROVED / 
* DISSOLVES COMPLETELY! 


*WOW SEALED IN L 
PROTECTIVE FOIL! «<3 


SS 
MADE BY PROCTER & GAMBLE 
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blooms. Disease resistant foliage. 

Pinocchio. Salmon pink. 3-4 ft. One of best 
in class. Small pointed buds. Flowers in 
clusters. Hardy plant, disease resistant. 


1958 INTRODUCTION: 
Maxine. Cream to pink with red edge. 114 
ft. Blooms from May to November. Small 
round buds opening into very double 
flowers, good for cutting. Vigorous, dis- 
ease resistant plant. 


e Yellow 

STANDARD BEARER: Goldilocks. Yellow. 2-3 
ft. Fragrant very double blooms in clus- 
ters. Vigorous disease resistant plant. 
FoLLower: 

Moonsprite. Pale golden yellow. 2 ft. Pro- 
lific bloom all season. Compact bush with 
dark green, leathery leaves. 


1958 INTRODUCTIONS: 

Gold Cup. Golden yellow. 2-214 ft. Un- 
usually vivid golden yellow flowers. Free 
sprouting basal shoots constantly renew 
bush. Shiny, dark foliage. 

Starlet. Butter yellow. 2-3 ft. Blooms singly 
or in clusters of 2 or 3. Good deep color, 
fine for cutting. Compact growth. 


e White 

STANDARD BEARER: White Bouquet. White. 
2-3 ft. Camellia-like flowers with spicy 
fragrance. Bushy plant with dark green, 
disease resistant leaves. 

FoLLowers: 

Irene of Denmark. White. 2-3 ft. Vigorous, 
hardy plant. Some mildew. 

Summer Snow. White. 2 ft. Compact, bushy 
plant. Profuse bloom. Some mildew. 


@ Varicolored 

STANDARD BEARER: Circus. Orange and buff 
flushed with red or pink. 214-3 ft. Very 
showy, flowers going through succession 
of color changes. Compact growth. Dis- 
ease resistant foliage. 

FoLLower: 

Masquerade. Yellow, red, pink, and orange. 
214-3 ft. Buds are yellow, flowers change 
from pink to dark red, producing clusters 
of multicolor bloom. Slight mildew. 


1958 INTRODUCTION: 

Little Darling. Yellow, pink to orange. 5-6 
ft. Ideal miniature climber for small area 
coverage. Miniature Circus rose. Perfect 
tight buds, excellent for cutting. Marvel- 
ous glossy, mildew-proof foliage. Very 
few thorns. 


e Lavender 

STANDARD BEARER: Amy Vanderbilt. Rasp- 
berry lavender. 2-3 ft. Full, non-fading 
flowers with fragrance. Vigorous plant, 
resistant to mildew. 

1958 INTRODUCTION: 

Lavender Girl. Lavender. 2-3 ft. Strictly a 


novelty. Profusions of bloom. Holds its 
color well as it ages. 


SUNSET 
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Here are the two tobiras side by side. 
Note contrast in foliage. The leaves keep 
so well they’re a flower arranger’s delight 


The good looking 


tobiras 


Ask a group of nurserymen to list their 
most popular evergreen shrubs, and tobira 
(Pittosporum tobira) is almost certain to 
be near the top. This shrub and its varie- 
gated mate, P. t. variegata, take the dif- 
ferences of California’s coastal, coastal 
valley, and inland climates right in stride. 
We’ve seen them thriving both in the 
salty winds of beach gardens and in the 
heat of interior valleys and low desert. 
Probably their most outstanding feature 
is the foliage—glossy, leathery leaves (see 
the photograph above). The green form 
is a rich, dark green. The variegated form 
is gray-green, outlined with creamy white. 
From late winter to midsummer, these 
pittosporums have clusters of orange 
scented, ivory flowers. Green, round pods 
turn brownish in fall, finally split open 
to reveal orange yellow seeds. 

Tobira will grow 6 to 15 feet high, and 
occasionally to 20 or 30 feet. The varie- 
gated form is slower growing, more com- 
pact, and doesn’t get as tall, reaching 
about 6 or 7 feet. You can keep both 
types down to 4 or 6 feet with trimming, 
but excessive pruning ruins their natural 
shape. Use them in natural, informal 
hedges, in containers, or as good frame- 
work plants that fit into just about any 
shrub combination. In old gardens you 
may see the green form trained as a 
handsome small tree. 

Grow tobira in full sun or light shade. 
The variegated form does best in light 
shade in warm inland gardens. Most gar- 
den soils are suitable. The plants are 
hardy to about 15°. 

Watch for aphis in spring and summer 
—they like the juicy new leaves at the 
tips of the branches. Scale may get a foot- 
hold in summer. Use malathion, lindane, 
dieldrin, nicotine sulfate, pyrethrum, or 
rotenone for aphis; malathion or oil for 
the scale. 
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How many places in your home 
for WOOD folding doors? 


Use handsome PELLA FOLDING DOORS of natural woop as room dividers, 


closures for closets, bedrooms and kitchens—save on floor and wall 
space. And, there’s none like PELLA WOOD FOLDING DOoRS—available in 


fine veneers of birch, pine, oak and Philippine mahogany. PELLA DOORS 


are easy to install, too... 


\ \N : eee ereesese 


115 New Montgomery St., 
YES! Please 
FOLDING DOORS, 


(8) 


open and close quietly... 


sodas MAIL COUPON TODAY ...,.. 
ROLSCREEN COMPANY, Dept. J-5 


last for a “house time.” 


seeeeeseeees 


San Francisco 5, Calif. 
send me free literature on PELLA WOOD 
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| | Burpee Seeds 


SPECIAL INTRODUCTORY OFFER 


A Whole Gardenful of 
New and Better Flowers 


YOURS AT HALF PRICE! 


Our Greatest Seed Offer Ever— 

All Seven Outstanding Kinds below: 
Burpee Giant Tetra Zinnias, shades of rose, over 
6 in. across (Pkt. 50c); Tall Giant Ruffled Tetra 
S arr nte i all colors mixed (Pkt. 25c); Burpee 

















n 
Giant F Asters, mixed colors (Pkt. 25c); Guan 
Jewels Petunias, bright new colors (Pkt. 5c); 
mixed colors (Pkt. 25c); New Giant Gloriosa Daisies, 
7 in. across, striking mixed colors (Okt. 25c)ig 
ee Sweet Alyssum, Snowdrift (Pkt. 25c). is | 
944 $2° Value postpaid for 
and Address—and Enclose $1 bill at our risk. 
W. ATLEE BURPEE CO. 
496 Burpee Building, Riverside, California 
ORCHID CACTI 
FREE! 36 page beautiful 
colored catalog picturing 
these bright, odd and easily 
African and Mexican Succulents. 
Mimicry Plants. Shade Cacti. 
Supplies and Potting soils. 
CACTI — Hundreds of window 


Giant Fluffy Marigolds, like big chrysanthemums, 
You May Cut Out This Adto Order, Attach Name 
grown house plants. 
garden kinds described. 





ORCHID CACTI 
IN MANY COLORS 


WRITE FOR FREE CATALOG TODAY! 
JOHNSON CACTUS GARDENS 
BOX S-18 © PARAMOUNT, CALIFORNIA 
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Even plowing is easy — perfect seedbed 


in ove operation with Rotary Plow! ,.. only 


one of 30 sturdy, year-round tools. 
Powerful 5-HP Gravely Tractor does every 
lawn, garden and field job faster, easier, 







better! ... All-gear Drive, Power Reverse. 
Push-button Starter optional. 

New 24-page "Power vs Drudgery’’ EASY 
Booklet shows how Gravely PAY 
power and performance can PLAN 
solve YOUR problems. Write 

TODAY! 
GRAVELY PACIFIC, INC. 
1486 Colorado Bivd., Los Angeles 


GRAVELY NORTHWEST, INC. 
15701 Highway 99 
Lynwood, Wash. (So. of Everett) 


FIELD-TESTED SINCE 1922 
Somebody's Birthday? 


When looking for a birthday gift—think 
of SUNSET first. For it is a useful, dis- 
tinctive gift that delights homemakers 
all-year-round. 


SUNSET . . . Menlo Park, California 
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is the month 
for these... 





Contains practical information on con- 
trol of pests and fungus diseases; 
gives information on buying roses in 
containers or bare-root; and shows 
how to plan a rose garden and use 
roses in landscaping. Full color illustra- 
tions. $1.50 


are published by Sunset 
Magazine especially for 
the people of the seven 
Western States and Ha- 
waii. They cover all West- 
ern climatic conditions and 
provide basic how-to-do- 
it information. 


ORDER FROM YOUR. DEALER 
Lane Publishing Co., 


Please send following books: 


MAME i es 
(Please print) 

PIB 6 SiS RR ers Ss Se aE ae 

ot; ee Ce STATE... 


 Somset Book 


How to grow 


Camellias oe 





This new book covers choosing, land- 
scaping use, planting, control of pests 
and diseases, and pruning. Its 600- 
variety encyclopedia provides expert 
comments as to color, form, size, 
growth habits. Full color illustrations. 
$1.75 





Specific instructions and how-to illus- 
trations for pruning almost every tree, 
shrub, or vine in Western gardens. 
illustrations show before pruning, cuts 
to make and plant after pruning. How 
to espalier. $1.50 


OR USE THIS COUPON 
Menlo Park, Calif. 


___How to Grow Camellias........ $1.75 
___How to Grow Roses..........-..--- $1.50 
__Pruning Handbook.................. $1.50 


(Sales Tax in Calif. 4%)......$____ 


Amount enclosed ............-.-- Tae 





CLYDE CHILDRESS 





Salmon red flowers bring the blood lily’s 
growth cycle to spectacular climaz in late 
May, June. Bloom lasts a month. Flower 
stem above grew 1 foot higher than shown 


Its per formance 
1s amazng 


About a year ago, we invested $6.50 in 
one big, white, red-stained bulb of the 
blood lily (Haemanthus katherinae). 
Although it seemed extravagant at the 
time, we later realized it was a small price 
to pay for the show put on by this amaz- 
ing member of the amaryllis family. 
One bulb takes a 10-inch pot. This is 
the time to plant it. Mix equal parts 
of loam and leaf mold or peat moss, and 
add a generous handful of coarse sand 
or perlite. One grower recommends using 
1 tablespoon of bonemeal and 1 teaspoon 
of blood meal for each pot. Place broken 
crock over the drainage hole, then 1 inch 
of gravel or moist sphagnum, then a 
cushion of soil mix. Set bulb with the 
tip even with the soil surface. Until the 
leaves appear, water only when the soil 
feels very dry. A mulch of peat moss, leaf 
mold, or gravel will help to prevent the 
soil’s drying out. 

For 8 to 10 weeks, keep the blood lily 
in a room or greenhouse with a 70° day 
temperature and 50° to 55° night tem- 
perature. By the end of that period, your 
plant will look like a young cornstalk, 
with a cluster of 5 long, wavy-edged, light 
green leaves. The flower stem won’t ap- 
pear until the leaves are 1 foot high or 
more—in late April or early May. 

As soon as the leaves appear, water thor- 
oughly and often enough to keep the 
soil moist. At this point you can alse 
start feeding once a month with balanced 
liquid fertilizer. 

After frosts are past, move the pot out- 


SUNSE® 








side to a warm, sheltered spot on your 
terrace or patio. As the plant comes into 
bloom, give it light shade in the heat 
of the day; the flowers will last longer. 
The blood lily is similar to most bulbs 
in that it should be kept growing vigor- 
ously for several months after it has 
finished blooming. Keep watering—not 
quite as often as when it was in bloom but 
enough to keep the soil slightly moist 
—until October. By then, next year’s 
flowers will have formed inside the bulb, 
and you can start letting it dry out in 
a cool place. 

Another point about this lily: it shouldn’t 
be disturbed too often. Keep it in the 
same pot the next year, but refurbish 
by replacing some of the old soil with 
fresh potting mix. Replace soil only on 
top; or, for a more thorough job, knock 
the root ball out of the pot, scrape some 
soil off sides and top, replace the ball, 
and work new mix around and on top. 
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i" STAKE 
72" TALL 


WIND IVY STEMS 
AROUND STAKE 


POT OR TUB 
14"-16" DIA. 


To grow an wvy tree 


Here is how you can grow an ivy tree 
similar to the one we show on page 50: 
Fill pot or tub (14 to 16-inch diameter) 
with potting soil and place 6-foot stake 
(1-inch square) in center, pushing it down 
1 foot into container. At base of stake set 
1 or 2 well rooted ivy plants. Ivy in photo 
was double-stemmed, 2-year-old, gallon- 
can plant when potted 2 years ago. (You 
could use 1 single-stemmed plant on 
either side of stake.) Twine stems in op- 
posite directions around stake, remove 
side shoots to point where stems start 
encircling frame, then let grow to form 
full compact head. Plant in photo is varie- 
gated Algerian ivy; you can also use 
Hahn’s ivy (slower growing), English ivy, 
or a variety of English ivy. Wire frame— 
same as used for standard fuchsias—is 
available from fuchsia specialists. 
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NOW one convenient 


kit controls over-wintering 
inseets and plant 
diseases 












ed 


it takes Two Bottles 
to do it properly * 


164 on Pay 
- 5 at 16% 
Decawin longer Camnnr eens OT an be cheewseally 
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, BOTTLES — not one are . 
i sng insect & 
control overwintering inse : 
Better tt . erode 


Assure fruit trees and shrubs their best 
chance for healthy, hardy Spring growth! 


For control of over-wintering forms 
of aphis, white fly, mealybugs, scab, 
scale, red spider mites, rose rust, 
peach leaf curl, and red berry trouble. 


ORTHO 


T.M.°S REG. U.S. PAT. OFF.: ORTHO, ORTHORIX, VOLCK, 
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Fine fruit! Beautiful flowers! You 
want them. Why let over-wintering 
insects and diseases destroy them! 
The ORTHO DORMANT SPRAY 
KIT—containing ORTHORIX Spray 
and VOLCK Oil Spray —can stop 
pest damage before it starts. Provides 
a fresh, potent mix every time you 
spray. Easy as watering to apply with 
the ORTHO Sprayette. 














M California Spray-Chemical Corp. — Phoenix, Ariz.; 
Whittier, Richmond, Calif.; Portland, Ore. 
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POWERFUL NEW PLUNGER CLEARS 


CLOGGED TOILETS 


in a jiffy! 

















NEVER AGAIN that sick feeling 
when your toilet overflows 


‘TOILAFLEX’ 


Toilet (1-'] Plunger 


Ordinary plungers don’t seat properly. 
They permit compressed air and water 
to splash back. Thus you not only have 
a mess, but you lose the very pressure 
you need to clear the obstruction. 

With “Toilafiex’’, expressly designed for 
toilets, no air or water can escape. The 
full pressure plows through the clogging 
mass and swishes it down. Can’t miss! 





© Double-size cup, double-pressure 
¢ Tapered tail gives air-tight fit 
* Designed to flex at any angle 
e Centers itself, can’t skid around 


For positive insurance against stuffed 
toilet, have a “Toilaflex” in your home. 


S$ 2 65 funy 


guaranteed 


AT MOST HARDWARE STORES 














BUY U. S. SAVINGS BONDS 
AND HOLD THEM 


What Do 3 Out of 4 
Doctors Recommend 


to Relieve Pain? 


| 
A survey shows 3 out of 4 doctors recommend the | 
| 











famous ingredients of Anacin Tablets to relieve pain 

of headache, neuritis and neuralgia. Here’s why 

Anacin® gives you better total effect in relieving 

pain than aspirin or any buffered aspirin: 

SAT ACTS INSTANTLY: Anacin goes to work instantly. 
Brings fast relief to source of your pain. 


moe MORE EFFECTIVE: Anacin is like a doctor's pre- 
scription. That is, Anacin contains not one but 
a combination of effective, medically proven in- 
gredients. 


Tape SAFER: Anacin simply can not upset your stomach, 


ae LESSENS TENSION: Anacin also reduces nervous 
tension, leaves you relaxed, feeling fine after pain 
goes. Buy Anacin today. 
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In plant box, 2 feet square at top, Gerald Bentley, Menlo Park, California, planted 


10 Shasta strawberry plants in January. Started yielding strawberries in May 


a 2 sees wherry samp ler 


This is a patio strawberry sampler, pretty, 
portable, handy for picking a few ripe 
berries every day or so during berry 
season. The time to start a planter like 
this is now, while dormant strawberry 
plants are being sold at the stores and 
nurseries. It’s an easy project for a Jan- 
uary afternoon. 

A good soil mixture for your container 
is 1 part peat moss or leaf mold to 2 
parts of fast draining topsoil. Or buy 
a sack of ready-mixed potting soik at 
a nursery. Fill the container with the mix 
to within 4 or 6 inches of the top. Add 
a 2-inch layer of rotted manure, and stir 
it into the top part of the soil. Firm the 
mixture to within 2 to 4 inches of the top 
of the container. The higher the soil level, 
the more the foliage will trail over the 
edges. But allow at least 2 inches of free- 
board, to hold water when you irrigate. 
Set plants along the sides of the con- 
tainer, 6 to 8 inches apart. Put as many 
more in the center as you can fit with 
this 6 to 8-inch spacing. Spread out roots 
and push the soil snugly around them. 
The top of the root crown should now 
be even with the soil surface. 


If you want berries the first year, plant 
an everbearing variety such as Rockhill. 
If you are willing to wait an extra year 
for a long-lived type to come into heavy 
bearing, get Shasta or any standard vari- 
ety your nurseryman might recommend. 
Maintenance chores are light with tub- 
grown strawberries. Feed 4 or 5 times 
a year, during the warmer months. To 
a 10-plant container, apply a handful of 
complete commercial fertilizer at each 
feeding. Cut off runners you don’t want 
and pull weeds as they show. Water about 
3 times a week during the summer months 
(hold off, of course, if the surface is 
damp). 

A stone or piece of driftwood. in the 
container adds a design element and keeps 
the berries from being splattered when 
you water. 

One of the problems in growing straw- 
berries is rain damage during ripening. 
For a box this size, its easy to make a 
plastic film sheet to fold over the top 
during rain; fold it down out of sight the 
rest of the time. Arrange the plastic 
cover so water will run off it and air 
‘an circulate under it. 
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YOUR best choice when you build is gypsum lath and KEYMESH- 
reinforced plaster for interior walls and ceilings. These 
superior materials give your home long-lasting beauty, greater 


fire resistance and strength at a low cost. 


You get the same superior reinforcement for plaster corners in 


your new home when you ask for KEYCORNER and KEYBEAD. 


KEYSTONE Steel & Wire Company 


Peoria 7, Illinois 
4293 Bandini Boulevard, Los Angeles 23, California ¢ 2420 Merced, San Leandro, California 
1800 N.W. 16th Avenue, Portland 9, Oregon e 600 West Idaho Street, Seattle, Washington 
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THE ONE REALLY 
NEW LOOK IN POWER MOWERS 


THE HOMKO 
LAWN MARKSMAN 


Self-Propelled 
Reel-Type Mower 
In 18’ —20"—24” 

Cutting Widths 


THERE’S A HOMKO 
FOR EVERY LAWN 


There's Magic 
In Mowing With A Homko! Past 
the point of pushing? Now steer 
your way to a lush, carpet-smooth 
lawn by power mowing with a Homko 
Lawn Marksman. Simply raise 
Magic Handle for forward move- 
ment, lower Handle to stop; operate 
engine choke, stop and run speeds 
from one handy fingertip control. 
All steel constructed with famous 
Homko quality throughout... 
dependably powered by Briggs & 
Stratton engine. 





THE LAWNMOWBILE 
Deluxe 24” 4-wheel riding rotary 







THE THUNDERBIRD 
22” self-propelled 
rotary 
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WRITE TODAY FOR FREE FULL COLOR BOOKLET ON COMPLETE Homo LINE 


WESTERN TOOL & STAMPING COMPANY, DEPT. S-32 
The World’s Largest Producer of Power Lawn Mowers 
2725 Second Avenue, Des Moines 13, lowa 











Ooliitiny living 


in the West 


Ni onconformest cows 


“Another advantage . . . is that the live- 
stock in the pasture below the bank won’t 
eat the plant,” we said on page 150 of 
the September 1957 Sunset (Central and 
Southwest editions), in a story on the 


WILLIAM APLIN 
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Eleven cows busily chomp ice plant on 
bank near Lompoc, Calif., thereby caus- 
ing Sunset to qualify a recent statement 


bank planting of ice plant at the William 
Ralph ranch near Livermore, California. 
A photographer friend recently presented 
us with this picture of a dairy herd eat- 
ing all the ice plant they could reach. 
Best explanation: The Ralph’s range cat- 
tle and sheep are used to dry feed and 
just aren’t very curious. The Lompoc 
dairy herd, on the other hand, is either 
smarter, more bored, or accustomed to 
a varied diet. One way or the other, we 
now correct the record to say that ice 
plant is sometimes livestock-proof. 


Flood warning bell 


The West is full of unpredictable rivers 
and creeks during the rainy season. If 
one runs through your place, it can give 
you sleepless nights as you wonder 
whether the stream will reach a threat- 
ening level by morning. David R. Moon, 
who lives by Oregon’s McKenzie River, 
solved the problem with the device pic- 
tured here. 

A mercury switch is attached to the block 
of wood and wired to an alarm bell in 
the house. The switch is off when the 
wood rests as shown in the photo. But 
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KEN METZLER 





Mercury switch is under metal guard of 
plumber’s tape. Waterproof wiring leads 
to house (wire is hidden by man’s arm) 


should water rise, it will float the wood 
in a level position, thereby tripping the 
switch and ringing the alarm bell. This 
gives a warning in ample time to move 
equipment or stock to higher ground. 


Dog pass-through 


In Mexico corrals are usually made of 
adobe bricks. They usually have holes at 
the bottom to serve as passageways for 
chickens, dogs, and sometimes children. 
The dachshund pass-through in this pho- 
tograph was Mexico inspired. The owner, 





Back end of dachshund going through hole 
in an adobe brick corral wall. Passageway 
was built especially for dogs’ convenience 


Dr. Lane Falk of Riverbank, California, 
built the wall after a trip below the 


border. 


Portable tire pump 


Compressed air for pneumatic tires is a 
constant need on Dr. R. V. Mundall’s 
place near Oakdale, California. Besides 
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Own a dishwasher? 


A famous alf for washing clothes 


has met your fondest wishes, 


So why not let Disnwasuer alf 
polish off the dishes? 





OU CAN RELAX with confidence 
when you use self-polishing 
DisHWASHER @// in your electric 
dishwasher. You can be certain for 
the first time that your dishes will 
sparkle and gleam... and be really 
clean .. . without pre-scrubbing and 
polishing afterward. SEEEMesecO BY 
Unconditionally guaranteed by DISHWASHER 
Lever Brothers Company. MANUFACTURERS 
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is there a 


What would happen to es about your trees? 


your trees in a heavy 
windstorm? Are those 
decaying stubs worrisome? Is 
that sucker growth harmful? A 
Davey checkup will reveal the 


DAVEY 
RESEARCH ¢% 


At the Davey 
Training Grounds, 
Belmont, California, 
thousands of 
specimens provide 
the laboratory for 
Davey Tree Research. 






right answers. And Davey Surgi- 
cal Pruning will correct whatever 
is wrong — make your trees safe 
and keep them healthy. Your 
trees are priceless — don’t guess 
—call Davey. 






















































Davey is local throughout the West. Write for nearest address in your area. 
Russ Building — San Francisco... Storey Building —Los Angeles 
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how-to-do-it 


ROSE GROWERS 
HANDBOOK 25 


Completely new — 32 pages of fascinating 
facts and fancies about America’s favorite 
flower. Many dollars worth of valuable gar- 
den data for this low price. 
How to make perfume, rose jar; handcrafts. 
Cooking with roses; arrangements, corsages. 
Planting, growing, landscaping, much more. 
Published by Howards of Hemet, California, 
originators of All America Award Winning 
\.Roses Tiffany and Lilibet. Also new favor- 
ites, Texan, Tom Tom and Climb- 
ing Tiffany. At your favorite nurs- 
4 ery. (None sold direct) 
——-Hurry! Last 4 editions sold out 
aS ee | 


HOWARDS OF HEMET, CALIFORNIA f 


Please send Rose Growers Handbook. En- E 
closed find 25c to cover cost of mailing. 
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HOWARDS OF HEMET 


L P.O. Box 1515, Hemet, California 
ee ee ee ee ee ee ee ee ee 
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Sweet Pea Special 
Cuthbertson Floribunda Collection No. 8: 
Improved Spring Flowering Spencer sweet —~ 


unusually vigorous with large blossoms, long, 
strong stems. Reg. 15c each... One each of the 
following 12 packets. $1.10 Postpaid. Save 70c! 
ANN—Bright carmine FLORA—Rose carmine 
FRANK G.—Rosy 


rose 
DAISY—White, black lavender 

seeded KENNETH—Crimson 
DAVID—Bright rose LIZA—Maroon 


crimson ROBERT—Mid blue 
EILEEN—Coral pink RUTH—Deep rose pink 
EVELYN—Salmon WILLIAM—Picotee rose 
cream pink pink on white ground 
ASK FOR OUR FALL AND SPRING CATALOGS 


GILL BROS. SEED CO. 


Dept. S, Montavilla St., Portland 16, Ore. 








SHARE THE PLEASURE 
OF WESTERN LIVING 


Tell your friends about SUNSET’s 
facts for better living in the 

West. Or better yet, give them 
copies of their own, so they can 

try SUNSET’s ideas for themselves. 
You can get extra copies at any 
newsstand for only 25c. 


SUNSET Menlo Park, California 





the bicycles and wheeled conveyances 
for 7 children, there are tractors, trucks, 
and automobiles. The rig pictured here 
keeps the air pressure up in all the tires. 
An air hose and valve, purchased from 
an auto supply dealer, is attached to the 
compressor tank. The connection is made 
at a pipe that Dr. Mundall had welded 





A portable compressed-air tire pump. It’s 
an old electric refrigerator motor and com- 
pressor, mounted on wheelbarrow chassis 


onto the tank. The wheelbarrow-com- 
pressor can be used wherever its long 
extension cord can reach a 110-volt elec- 
trical outlet. 


Water pipe fence 


The fence pictured below acquired its 
water pipe stringer because Colonel Wil- 
liam Dean of Santa Rosa, California, 
built it when there was a post-war short- 
age of steel for fences. But its two-birds- 
with-one-stone utility may appeal to 
many other people, even today. 

The pipe was in the ground along the 
proposed fence line. So Colonel Dean took 
it up, had it welded to the top of steel 
posts, and placed faucets wherever he 
needed them for watering plants along 
the fence line. The line is easy to drain 
before freezes set in. On summer days, 
the first water out of the pipe may be 
about 95°. 





The stringer on this otherwise ordinary 
fence is an elevated water pipe. Owner 
can easily tap in a new faucet anywhere 
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Aluminum Sliding Glass Doors, $85.47 


Ace All Aluminum Sliding Glass Patio Doors, 
now only $85.47 for 5 foot door. All other 
sizes at equally low prices. 6 foot door only 
$87.34 delivered plus 4% tax. Easily installed. 
Sturdily constructed all-aluminum frame with 
heavy 3/16” crystal glass completely assem- 
bled in door. Screens also available. For prices 
on other sizes—write, phone or visit: Ace 
Glass & Door Co., 381 West 150th Ave., San 
Leandro, Calif. ELgin 1-2560. Builder and 
dealer inquiries invited. 








Play Time Home for Children (2 to 10) 


What fun! What excitement! A play house of 
their own! It’s big—6’ high, 4’ wide, 414’ long. 
Sturdy plywood roof and floor. Sides of tough 
weather-resistant fibreboard, wood reinforced. 
Door, windows, flower design in beautiful pas- 
tel colors. Set-up time (for Dads) 20 minutes. 
Easily moved, or disassembled for storage. 
$34.95 postpaid plus $1.40 tax—or write for 
Free Literature and name of dealer. (Add $1 
for out-of-state orders.) Playrite Products Co., 
1080 Terminal St., Oakland 7, California. 











Osnaburg Fabric—64c a Yard 
Here’s the solution to your drapery problems. 
Beautiful drapery material at amazingly low 
cost. Natural beige color lightly flecked with 
brown to harmonize with most any room. All 
cotton with texture like linen. Easy to wash 
and dye. Long lasting. Ideal for drapes, slip 
covers, seat covers, skirts, etc. 40 inches wide. 
Only 64c a yard (add 4% tax in Calif.) ... 
sent postpaid. Send 10c for generous Sample 
Swatch. Global Commodities, Dept. S-11, 737 
35th Ave., San Francisco 21, California. 








JANUARY 1958 








America's Best-Loved Rose-Book—50c 
Contained in the nearly 100 pages of the 1957- 
58 “Roses of Yesterday and Today” (revised), 
are exquisite descriptions and photos of more 
than 200 modern and traditional roses. The 
newest are cataloged with many Grandmother 
grew. No other half-dollar will return so many 
hours of pleasure as this charming reference- 
catalog of roses. One delighted reader says, 
“Tt’s the next-best thing to Spring!” Enclose a 
$1 bill for 2; give 1 to a friend. Will Tillotson’s 
Roses, S-1, Watsonville, California. 





You Can Believe Your Eyes! 


Here’s a new self-polishing liquid wax that 
actually does more than other liquid waxes 
even claim to do! Outwears, outshines the best 
paste waxes. It’s the new Protex Premium Wax 
made of imported prime 100% Carnauba Wax. 
Try it! See how it revitalizes linoleum, hard- 
wood, vinyl and asphalt floors. You can be- 
lieve your eyes. $1.89 a Qt., ppd. plus 8c tax. 
Ask for Protex Premium Waz at Paint, Lino- 
leum, Hardware stores. Protex Wax Co., 1235- 
48th Ave., Oakland, California. 








Glass Firescreen Keeps Room Clean 


New way to eliminate smoke from fireplace. 
Keep your mantle clean and sparkling and at 
same time cut out cold drafts. Ideal for corner 
and see-through types. Guaranteed to elimi- 
nate smoke or your money back. Actually 
gives more comfort with greater safety. Lowers 
fuel bills. Guar. one year against breakage. 
Only $74.00 ppd. plus tax, 24”x28”—other 
sizes avail. Terms—$4 a mo. Free Folder. Sold 
exclusively by Milwaukee Furniture Co., 832 
Mission St., San Francisco 3, Calif. SU 1-5942. 


Advertisements of new and useful products for better Western Living. 


Monterey Peninsula Photo Murals 


World famous Monterey Peninsula scenes 
30”x40”—Colored—Mounted for $39.20. Or 
we can make photo murals from anything that 
can be photographed using our photo or yours 
including 35 mm. transparency. Oil Colored, 
Sepia toned or black and white. Send for free 
literature which contains 16 different beautiful 
scenes of Monterey Peninsula and a list of 
various size murals for your choice. Lee 
Blaisdell Photo Service, Box 344, Monterey. 
California. 








Fine Louver Shutters 9" x 21" $1.85 


Clear white sugar pine, dowel construction to 
give you a lifetime of service and beauty. 7, 
8 and 9 inch widths. Lengths from 21 inches 
to 37 inches. Can be cut down 1 inch in width 
and 4 inches in length to fit your windows. 
Our prices are lower than cheap Japanese shut- 
ters—but the quality is the finest you could 
buy. 7” x21”, $1.40. 9” x 37”, $4.05. Order 
by mail or see them in our factory showroom. 
Phone for free estimate. Carabao, Dept. SJ2A, 
1405 W. San Carlos, San Jose. CYpress 7-7329. 














Bruce Lindeke 

1240 Oak Circle Drive 
Flintridge 

Pasadena, California 












Your Own Address Labels, 1000 for $1 
Any message up to 4 lines printed in black on 
gilt edged white gummed paper 11% in. long. 
Padded in little books. Neat, 3-in. plastic box 
included. (We tell you our sizes!) 1000 for $1 
ppd. Any 5 or more orders, 80c each; any 10, 
75c each; any 25 or more, 60c each. Great for 
fund raising. Add 4% for tax, 18c for air 
delivery. Use on checks, books, phono records, 
letters, arrows, tools, lunches. Guaranteed. 
Prompt delivery. Bruce Bolind, 11 Bolind 
Bldg., Montrose 3, Calif. Thank you kindly. 
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Color Wax Your Concrete Surfaces! 


You'll have a safer, brighter, more colorful 
porch, patio, walk, with non-slip Sur-Grip Ce- 
ment Color Semi-Paste Wax. Seals, colors, 
waxes in one easy operation. For concrete, 
stone, brick, tile surfaces. (Since 1929.) Has 
carnauba wax base. Ten sun-fast colors in- 
clude Sea Foam Green, Tile Red, Ariz. Oak 
and Moon Grey. At your dealer or direct: qt. 
$1.75, gal. $5.35, 5 gal. $25.25 ppd., tax incl. 
No C.O.D.’s, please! E. A. Thompson Co., 


Inc., Merchandise Mart, San Francisco 3. 





Easy Way to File Checks—$! 
Check-Safe holds 800. cancelled checks, a 
5-year record. Keeps them safe, clean—always 
in place for easy reference. Keep a check on 
your personal spending habits. Cancelled 
checks are your best receipts. Essential for 
income tax purposes. Green Ripplette covered 
box, gold stamped. 714°x5"x34”. Tab index 
dividers included. Satisfaction guaranteed or 
your money back! Only $1, postage paid. Order 
Check-Safe from Sunset House, 1843 Sunset 
Bldg.. Los Angeles 16, California. 





Improve Your Figure, $1.98 
Stretch your way to a trimmer you with new, 
sturdy rubber Stretch-a-Way. Make any room 
your private gym in which to use this scientific 
exerciser. Complete with special chart to show 
vou the safe method of toning muscles. Im- 
prove your figure—tummy, thighs, hip and 
bust measurements—this natural way! Keep 
fit and trim. Stores away in any drawer. Guar- 
anteed to do the job or your money back! Only 
$1.98, ppd. Order Stretch-a-Way from Sunset 
House, 1843 Sunset Bldg., Los Angeles 16, Cal. 


1 1 4 Advertisements of new and useful products for better Western Living. 














Stops Costly Moisture Damage 
Thompson’s Water Seal’s deep penetrating 
protection seals pores of all porous materials— 
brick, concrete, stucco. wood, canvas, ete. 
(indoors, outdoors). Helps eliminate mildew, 
moisture damage, weather stain. Transparent, 
no residue or discoloration. Use brush, spray, 
mop or roller. Gal. covers up to 400 sq. ft. At 
paint, hardware, building supply stores, or 
direct. Qt. $1.75, Gal. $5.35 ppd. No. C.0.D.s. 
E. A. Thompson Co., Inc., Merchandise Mart, 
San Francisco 3, California. 
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Print Your Own Name & Address—$| 


Print your own name and address (or any 3 
lines of words) on envelopes, stationery, checks. 
records, books, greeting cards and_ photos. 
Only $1. postage paid, for this quality printer. 
complete with compact “onyx black” case and 
automatic inker. Fits pocket or purse. Use at 
home or office—looks like printing. A useful 
gift. Guaranteed to please or your money back! 
Send $1 with your name and address to Sunset 
House, 1843 Sunset Building, Los Angeles 16, 
California. 








Put Your Hair Up Fast!—$1 
Perfect curls every time when you set your 
hair with new Automatic Pin Curler. It even 
inserts bobby pins automatically. Amazing! 
Put up your hair in seconds . . . takes half the 
time. Makes either flat or stand-up curls. Just 
a quick twist of the cap, and curl is close to 
head . . . that’s all there is to it! Fast and easy 
for everyday use. Guaranteed to do the job 
better or your money back! Only $1, postage 
paid. Order Automatic Pin Curler from Sunset 
House, 1843 Sunset Bldg., Los Angeles 16, Cal. 
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New Luxury Cat Bed—Ends Fleas 


Luxurious velvelette Kitty Comfy-Cushion 
gives luxury-loving cats a flea-proof bed. Stops 
fleas colonizing in beddings. Has outer cover 
of soft, washable velvelette; replaceable flea- 
proof inner pad with real catnip to attract 
cats, training them to stay off sofas, beds, 
etc. 14 x 18 in. Ppd. only $2.98. Satisfaction 
guaranteed. Free! Week’s supply Kitty-Kapers 
food additive with every order. Send check or 
M.O. Ray Sanders & Co., Dept. 43K, 133 No. 
Santa Anita Ave., Pasadena 8, California. 








World's Smallest Radio! 


For only $4.95 you can own this newest 
midget-sized Radio that fits shirt pocket or 
purse. No plug-in, no batteries, no tube re- 
placements. Self-powered diode rectifier re- 
places tubes. Listen at work, play, sporting 
events, in bed. Hearing-aid type speaker lets 
you listen without disturbing others. Complete 
with aerial, ready to use. Guaranteed or money 
back! Only $4.95, postage paid. Order Mini- 
Radio from Sunset House, 1843 Sunset Build- 
ing, Los Angeles 16, California. 





Fast Relief for Hammer Toes—$1 
This new Toe Cushion eases shoe pressure— 
pad fits snugly along top of foot. And what a 
wonderful feeling of comfort and relief it gives 
you! Prevents soreness. You can wear this 
comfortable Cushion in closed or open-toe 
shoes, with or without arch supports, Guaran- 
teed to give you foot comfort like you've never 
known or your money back! Only $1, postage 
paid. Order Hammer Toe Cushion direct by 
mail from Sunset House, 1843 Sunset Building, 
Los Angeles 16, California. 
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Pick America's Most Beautiful Yarns! 
The Yarn Shop’s exclusive California Color- 
tone yarns are without a doubt the most beau- 
tiful you could buy! Choose from a vast selec- 
tion of over 350 various yarn types and colors 
for every knitting need. Send 10c for our 
Swatch Book. See the outstanding quality at 
factory-to-you prices because we dye and proc- 
ess our own yarns. For example, dress yarns 
for as low as 50c an oz. Visit our store near 
Seals Stadium. The Yarn Shop, 569 A-1 Ala- 
bama, San Francisco, California. 





Mrs. Bernard F. Huntington 
2820 W. Shadowlane Rd. 
Round Meadow Plaza 
Bremerton, Washington 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, ete. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any 3 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 123 Jasperson Bldg., Culver 
City 1, California. 












Walnuts Big as Peaches 


“Carmelo” (U.S. Plant Patent No. 1476) is a 
sensational new variety of English Walnut de- 
veloped in the famous Sullivan Orchards near 
Yuba City. Nuts are big as small peaches. 
Meats white, perfectly formed. Trees grow 
fast, bear heavily, provide good shade. Un- 
usual “specimen tree” if you have a large lot. 
Send $7.95 for sturdy No. 1 tree. Shipped post- 
paid in U.S.A. Available only from Sierra Gold 
Nurseries, P.O. Box 815, Yuba City, Calif. 
Folder free. 





3-in-| Tree-O Fruit Trees 
New, exciting space-saver—a complete family 
orchard all in itself! Watch 3 different fruit 
trees grow like 1. Ideal for backyard planting; 
space no problem. You'll enjoy picking Gold 
Dust Peaches in June Early Elberta 
Peaches in July . . . delicious Freedom Nectar- 
ines in August. Plant now. 4-6 ft. trees at local 
nurseries; 3-4 ft. trees by mail. Complete 
Tree-O postpaid, only $7.65 plus 4% sales tax. 
Send check or m.o. (no C.O.D.). Stribling’s 
Nurseries, P.O. Box 793-S, Merced, California. 














Save $100.00 a Year Automatically 


with each Perpetual Date and Amount Bank, 
25c a day keeps date up-to-date. Also totals 
amount saved. Forces you to save daily, or 
calendar won’t change date. Automatic saver 
for home, car, college, vacations, payments, or 
rainy day. Use year after year. Pays for itself 
in 8 days. Reg. $3.50. Now only $1.99 each; 
3 for $5.75; 6 for $11.00 ppd. Airmail cash, 
check or money order to Leecraft, Dept. SN, 
300 Albany Ave., Brooklyn 13, N.Y. Sold by 
mail only—prompt del. Over 600,000 in use! 








Irregular Electric Blankets, 2 for $26 


These are priced so modestly, you'll want one 
for every member of your family! With wash- 
able rayon-cotton-nylon shell; precision-made 
thermostats; engineer-tested wiring; two-year 
replacement agreement. In twin or full size: 
blue, rose, green, red or yellow. Imperfections 
are only in the blanket shell—nothing to im- 
pair the wear or dependability. Also in full size 
with dual control, each priced $15.95. Order 
from Frederick & Nelson, 5th and Pine, Seattle 
11, Wash. Add 314% tax in Washington. 








Fills Wall Cracks Permanently 


Like magic Durham’s Rock Hard Water Putty, 
the original, modern plastic in powder form, 
fills wall cracks, knot or nail holes, and repairs 
furniture; makes lasting repairs in tile, wood or 
plaster. It replaces original material; won’t 
shrink, and lends finish you can’t tell from 
original. Just mix with water. 1 lb. can 35c; 
giant 4 lb. Economy Can, only $1.25 at paint, 
lumber and hardware stores (or shipped direct 
postpaid in U. S. for $1.50). Donald Durham 
Company, Box 804-V, Des Moines, Iowa. 
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The Most Fun of All—a Trampoline 


Boys and girls love it! And it gives them good 
exercise. The Nissen Thumper is strong, safe, 
keeps its bounce. Heavy-duty nylon bed sus- 
pended by tough, elastic Trampoline cable 


from welded steel frame—all weatherized. 
5’ x 6’8” x 2’ high. Weighs 67 lbs. Folds 
quickly, carries and stores easily. $99.95... 
other sizes, prices available. At better toy, 
department and sporting goods stores. Or 
write Nissen Trampoline of California, 479 W. 
6th St., San Pedro, Calif. Phone TE 3-1395. 


Advertisements of new and useful products for better Western Living. 


Protects Against Highway Accidents! 


Automotive Flares provide safety, light, con- 
venience in emergencies on highways at night. 
Burns with brilliant red flame in rain, snow, 
sleet or high winds. Warns on-coming drivers 
to go slow. Ignites with friction-cap. No 
matches required. Essential equipment for 
every passenger car. Same as used by police. 
highway patrol, etc. Pack of 3 only $1.75. 
postpaid plus 7c sales tax Calif. 6¢ Wash. No 
C.0.D.s. George F. Cake Co., Dept. K, P.O. 
Box 649, Berkeley, California. 
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Lowest Prices on Fine Louver Shutters 
7”x21", $1.40. 8”x25”, $2.00. 9”x28’", $2.50. 
9”x27”, $4.05. Compare these low prices! 
Then compare the excellent quality . . . made 
from clear white sugar pine with sturdy dowel 
construction, 7”, 8” and 9” widths. Lengths 
from 21” to 37”. Can be cut down 1” in 
width and 4” in length to fit your windows. 
Send $1 for a sample shutter, refunded whether 
or not you buy. Phone for estimate or visit 
factory showroom. Carabao, Dept. SJ2B, 
2750 Hyde, San Francisco. TUxedo 5-2822. 








Be Prepared—with the "Rain-wrap" 


Full length raincoat with hood attached—for | 
purse or pocket weight only 3 ounces no larger | 


than a pack of cigarettes—for every member 
of the family—colors blue and clear—costs 
one dollar postpaid or 3 for $2.75—Guar- 
anteed Ist quality Dupont polyethylene—per- 
fect protection for hair and clothing when 
shopping, traveling or at the games—Prompt 
delivery —Pacific Sales, 83 So. La Senda, P.O. 
Box 67, Laguna Beach, California. Dealer in- 
quiries invited. 











Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 





| 
| 
| 
| 


opens flat for convenient reference. Covering | 


is du Pont Fabricoid in deep green. Makes a 
welcome addition to your own library and a 
thoughtful gift for friends. Each binder will be 
imprinted in gold with the year you specify. 
Only $2.00, postpaid, plus 4% sales tax in 
California, ($2.50 outside 7 Western states and 


Hawaii.) Order today from Sunset, Menlo. 


Park, California. 
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A planting of Bergenia crassifolia, with 
the low winter sun shining through the 
leaves. Flowers are excellent for cutting 


Why gardeners 


like bergenia 


We've been looking around lately to see 
whether the bergenia’s popularity has 
increased since we wrote about it three 
years ago. Our conclusion is that this 
plant is being used in more and more 
gardens where people want a low, bold- 
looking plant. This may surprise you if 
the only plantings you’ve seen were over- 
grown and infested with snails and slugs. 
In such situations, of course, the plants 
didn’t get even minimum attention. 
Three species of bergenia are sold in 
Western nurseries: B. cordifolia, B. crassi- 
folia, and B. ligulata. At first glance they 
look pretty much alike, with their large 
(often 12 inches across), flat, glossy green 
leaves in a 12 to 18-inch-high clump. On 
closer inspection, though, you'll see that 
B. cordifolia has leaves with a _ heart- 
shaped base and toothed edges; B. cras- 
sifolia has leaves that taper at the base, 
also with toothed edges; and B. ligulata 
has somewhat larger leaves than those 
of the other two, but with hairy instead 
of toothed margins. 

All three species bloom in winter or 
spring. Flowers of B. cordifolia and B. 
crassifolia are in shades of rose, pink, or 
lilac. B. ligulata usually has white flowers 
but they may be rose, pink, or lilac. 
There is also a white variety of B. cordi- 
folia. If you pick your plants when they 
are in bloom, you'll be sure to get the 
color you want. 


KEEPING A BERGENIA FIT 
One snail chomping away can make a 





bergenia plant with only four large leaves 
look pretty sad. Snails and slugs find 
the juicy leaves irresistible, so you have 
to keep plenty of bait scattered around. 
(The other day we inspected a conscien- 
tious gardener’s large planting of ber- 
genias and didn’t find a single snail under 
the big leaves.) 

Few plants are easier to grow than ber- 
genias. They don’t ask for much more 
than some shade and summer moisture, 
but this can be a mixed blessing. Instead 
of dying out when neglected, as so many 
other plants do, the bergenias hang on, 
becoming more and more overgrown and 
disheveled. 

However, by dividing clumps in fall or 
winter, nipping off old or damaged leaves 
and faded flower heads, and baiting for 
snails and slugs, you can maintain a very 
respectable looking planting. An all-pur- 
pose insecticide will discourage most 
other pests. 

To propagate bergenias, divide the fleshy 
rootstock and replant the youngest di- 
visions. You can also snap off side suckers 
and root them in moist soil. 

If you use bergenias as ground covers, 
plant them in small areas. In large beds, 
lawn, ivy, or wild strawberry are better 
choices. Try a few clumps in a large 
tub by a shady entry. Use them as under- 
plantings for such small leafed plants 
as abelia, podocarpus, azara, diosma, or 
ferns. For an eyestopper combine ber- 
genias with gray foliaged Teucriwm fruti- 
cans, dusty miller (Centaurea cineraria), 
artemisia, or senecio. 





GOOD IDEA 


WILLIAM APLIN 





Mowmg strup variation 


Here’s another variation on the mowing 
strip—a device that saves a gardener 
many hours of tedious hand clipping of 
grass. This edging of bricks joined with 
mortar has the advantages of being 
permanent, absolutely level, and impervi- 
ous to weeds. The warm, red color of 
bricks is pleasant next to the cool, rich 
green of the lawn. Here, dark glossy green 
Ajuga reptans carpets the adjoining bed. 
Ruth Patricia Shellhorn was the land- 
scape architect. 
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Automatic 
lawn 
sprinkling 
with an 


Aqua 
CONTROL VALVE 


Turns your sprinkler 
system on and off for 
any set time. Protects 
your lawn and shrubs 
by proper watering, 
even while you are 
away for a weekend or 
a vacation. Popularly 
priced, easy to install. 
Simple, dependable, 
guaranteed. 


At hardware 
or nursery 
dealers 


SEND FOR 
FOLDER 12 


A-N Tool & Die 
518 S. Fair Oaks 
Pasadena, Calif. 


DEALER INQUIRIES INVITED 


Amazing Paint 
Discovery finishes 


Unpainted 
Furniture 


with I spray coats 


Attain professional- ma 
looking decorator onl 

effects. indoor, 
outdoor use. 
Odorless-type. No 
Primer. No spray 
dust. Scrubbable. 








Multi-Colored 
Textured Paint .@ 






AT YOUR LOCAL PAINT STORE 
PLEXTONE CORPORATION OF AMERICA 
10751 Venice Blvd., Los Angeles 34, California 


FROM NOVICE TO EXPERT 
BARBECUE 
CHEF 


It’s As 
Easy 
As That 
With 


(Lowe's) GREASE-ABSORBENT 
GRAVELetts° 


Absorbent clay pellets pro- 
vide level surface for even dis- 
tribution of charcoal briquets 
... allow fire to “‘breathe’’... 
reflect heat . . . absorb grease 
drippings . . . prevent flare- 
up and scorching of meats 
... protect fire box, keep it 
clean . . . conserve charcoal 
(less required) . . . are light 
in weight, easy to carry... 
may be disposed of as 
garden mulch. 
WRITE FOR FOLDER 


OBTAIN WHERE BARBECUE 
SUPPLIES ARE SOLD 
Dealer Inquires Invited 


LOWE'S, INC., Dept. 106, Cassopolis, Michigan 














OINTMENT or ANTISEPTIC OIL 











How to say ‘SCRAM"to 
Hard Water SCUM! 


Just say 
“BLUE RAIN DROPS” 

.. the only 3-way water 
softener. Sends hard 
water scum scooting— 
blues your clothes 
—adds extra washing 
power to your 
detergent. Say ‘‘scram, 
scum’’—say 


“BLUE RAIN DROPS”! 
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Worm Your Dog as You Feed Him! 


Pulvex brings you an exclusive medical dis- 
covery, New Pulvex Worm Caps with Pipera- 
zine Adipate, a worm remedy you feed your 
dog to expel common large roundworms (Asca- 
rids). No more struggling, starving, laxatives, 
diarrhea or vomiting. Mix the powder into 
dog’s meal; New Pulvex Worm Caps does the 
rest—quickly, safely. Guaranteed to work. At 
drug or pet stores in sizes for dogs, puppies, 
cats and kittens. Or send $1 to Pulvex, 1909 
N. Clifton, Dept. S-158, Chicago 14, Illinois. 


Bu @e witt pay 
: : A ‘A 


fora Marigold 








it—enjoy these unique Marigolds, 

you may earn $10,000! Write today. 
Packet 25c °1/16 0z.$1. Postpaid. 

“ee Seed supply limited—send cash at 
CEP Hy 
Seed Catalog. fak for ipl FREE 

Send 25¢ or $1 Today! 

These new ‘‘Nearest-to-White'’ Marigolds were created 
here in California, on Burpee’s Floradale Seed Farms. Be 
sure to enjoy them, and look for a WHITE one. With your 
Marigold seeds we'll also send the Burpee Seed Catalog. 


W. ATLEE BURPEE CO. 
497 Burpee Building, Riverside, California 





Have You Tried ~ 
Old Gashioned 


SORGHUM LATELY & 


WACONIA =| 


Sorghum 


~~~. 

io In Convenient i 

' PLASTIC DISPENSER ‘ 

‘“\_ Now At Your Grocers _¢ 
~ - 


_ 
~~ 











-_—-" 
-- 


-- 
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Delicious 

on Pancakes, Waffles, 
French Toast, Biscuits, 
and Ice Cream. 











WRITE RECIPE 

FOR FREE BOOKLET 
WACONIA SORGHUM CO. 
Cedar Rapids 5, lowa 


ANTI-BIOTIC 
LIP BALM 


WITH SUN SCREEN 






Gs 








Fast Relief 
Dry-Sore 
Chapped Lips 
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LIVING FENCE 





v ti ae eat 


v ate 
’ P 
amazing fast growing rose hedge 
See the sensational Red Robin Living Fence 

(Gloire Des Rosomanes) that's sweeping the country! 
Surround your property with beauty and protection, En- 
hance property values. Keep your children and pets in 
greater safety. ‘Red Robin'’ roses build a fence so thick 
and tight animals, intruders can't get through. Grows 
straight, upright without support to 6 feet if desired. Costs 
less than any man-made fence—AS LITTLE AS 12c A 
FOOT! Banishes upkeep, mends itself. Ginden's hardy, 
well-rooted LIVING FENCE rose plants are field-grown. 
Grows rapidly, even in poor soil. PLANT NOW, this 
year have a fence 4 feet high, bursting with fragrant red 
blooms. Let nature build your fence. 






WRITE FOR FREE FULL COLOR BOOK 





l 
GINDEN NURSERY CO. | 
140-1 El Camino, San Bruno, Calif. | 
Send’ me without cost or obligation, your free | 
full color book on Red Robin Living Fence. l 
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RAIN BIRD 


(Oaieneiiael 
LAWN SPRINKLING 


Model No. 


2000-DC 


Sprinkles ~ 
20 to 80 ft. diameter 
—as adjusted 





Amazingly easy! Simply adjust deflector at the end of 
sprinkler nozzle for desired sprinkling coverage. 


Whether set for small or large areas, the slow, rotating 
motion of RAIN BIRD sprinklers gives water time to soak 
in. No puddling to run off — every drop does its job — 
affording even, deep saturation of soi! for better plant 
growth. Model No. 2000-DC as shown, only $5.95. See 
this model and other famous RAIN BIRD Sprinklers at 
your dealer. Literature on request. 


NATIONA: RAIN BIRD 
SALES & ENGINEERING CORP. 


Azusa, California 








Puff Stay-Dee 
where insects hide 
ON HUMANS 


fo). elele>) 
IN THE HOME 


Does not sting, stain or soil 
Flesh colored 


NEW HANDY PLASTIC 


SQUEEZE BOTTLE. 
Also in 2 oz. Shaker Top Bottle ... 59c 


Stay-Dee oi) 


DUSTING POWDER ~— 





NO MORE BURNED FOOD, 79c 


Make any pot a double boiler with this amazing metal 
COOKER PLATE! Place on stove’s burner . . . no 
more scorched or burned foods! Distributes heat 
evenly. Pots and pans stay clean inside and out! Ter- 
rific for sauces, baby foods! Use as a warmer for cof- 
fee or rolls—can’t boil over or burn! Guaranteed to 
please or your money back! Only 79c, 2 for $1.50, 
postage paid. Order COOKER PLATES direct by mail 
from SUNSET HOUSE, 1843 Sunset Building, Los 
Angeles 16, California. 


FRONT and CENTER 
WITH Bassett REVOLVING SHELVES 


A flick of the finger on these space 
saving, non-spillable shelves brings 
the kitchen item you want front and 
center for immediate use. The mate- 
rial is aluminum and is easily cleaned 
with a damp cloth or sponge. Easy to 
install. Sizes to fit any 

standard cabinet 

from 24” to 6’8” | 
high. Prices start 
at $15.95. When 
building or re- 
modeling — be 
sure to ask about 
Bassett shelves; 
or write for name 
of nearest dealer: 


Dept. 117 





























HIPP welding works 


P.O. Box 28, Palo Alto, Calif. 








You will ENJOY 
pleasant, vigorous 


VIBRATORY MASSAGE 


with the Genuine / ae : 


i Gs: 
Battle Creek —t— 


HEALTH « 
BUILDER 





“TOPS” for 
the Home, for Athletic Clubs, 
for Reducing Salons—for MEN and WOMEN? 


Enjoy the relaxing, stimulating benefits of effi- 
cient vibratory massage! Health Builder gives 
you pleasant, scientific deep-tissue manipulation 
—‘‘at the snap of a switch.” Helps weight and 
figure problems, muscle-toning, blood circula- 
tion. Widely used in Health Institutions. Buile 
for years of service—fully guaranteed. WRITE 
today for literature and 
new booklet, ‘BE GOOD 
TO YOURSELF!” 





EQUIPMENT CO. 
Battle Creek 32, Mich. 














WHITE ACE 


Shoe Cleaner 


Makes Your 
White Shoes 


““HOSPITAL 
CLEAN’”’ 


At Leading Stores 


Ace Sales Corp. 
533 Bergen St. 
Harrison, N.J. 





























NOW! 2} You can BAR-B-Q Indoors... 
) WRIGHT'S 
= (=\BAR-B-Q SMOKE 


WRIGHT'S SMOKE CO. Dept. SC 
2435 McGee, Kansas City, Missouri 
















2, Burpe 
tr, GIANT 


Huge, graceful, fluffy 
loveliest ever created! 
¢ To get acquainted with 
Burpee Seeds we’ll send 
3Pkts.—Red, Pink, Yel- 
* low—75e value forl0c. Send Dime Today! 
Burpee’s Seed and Bulb Catalog FREE, 
W. ATLEE BURPEE CO. 
559 Burpee Building Riverside, Calif. 
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ee es 
BEAUTY 


5: OOD, Set, Ey, ies 


eS 
ENDURING 


The homeowner who wisely 
chooses modern, stabilized 
‘adébe @hloys not only the dis- 
tinctive blend of. adobe with. 
~ such materlaPas redwood and ~~ 
glass but realizes consider: 


able savings. in REDUCED U 


a 


STUBBORN STOPPAGES 
REMOVED WITH EASE. 
BUT GET THE GENUINE ~ 








largest, and only national sewer cleaning 
service. Look for ROTO-ROOTER, white 
pages, in your phone book. 


ROTO-ROOTER CORP. 


Dept.s-13,Des Moines 14, lowa 






ROTO- 
ROOTER 

Franchises Available in Some Lo- 

calities. Write for Free Literature. 





The Only National Sewer Service Available Locally 
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ORCHIDS—RIGHT IN YOUR LIVING ROOM! 
Lovely Cattleya Orchids will thrive in any room 
of your home — magnificent plants that bloom 
year after year! Special new ‘Acres of Orchids” 
folder fully describes this rewarding new hobby... 
answers all your questions. Contains beautiful 
full-color photo. Write today for your free copy. 


@ Orchids are actually as easy to grow 
as the most ordinary house plant Read 
all about them in our exciting new 
Cattleya folder! Long-lasting blooms 
are a lovely, unusual gift for every 
occasion, Send for full information. 


Write today—no cost—no obligation 


Rod McLellan Co. 


1491 El Camino Real, South San Francisco 3, Calif. 


BUILD YOUR OWN 


Garden Walls 
Retaining Walls 
Swimming Pools 












eS You get beauty and durability 
qa at low cost with these easy to 
| f use mortarless building blocks. 
* a Write for name of nearest 
~ 5 
FH dealer and booklet, ‘‘Sunday 
Contractor Guide,’’ giving 
KRAGLITE complete how to do it in- 


formation. 


Interlocking Concrete Blocks 


SUPERIOR BLOCKS INC. 


125 North 30th Street San Jose 27, California 
(Oakland Yard, 501 1st Street) Dealer Inquiries Invited 


MINIATURE 
PINES 


Seedlings—2 to 8 inches tall—create min- 
iature forest or Baby Bonsai in containers 
—tTable, Patio conversation-piece—Hobby 
— instructions—post-tax paid. 

Send for free EVERGREEN Catalogue 
on plants and containers. 
EVERGREEN FARMS 
Dept. 1, Box 497, Palo Alto, California 
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Sizes: Small, 
Medium and Large. 
Also model that grows 

in all directions. 


Colors: Pink, 
Blue, Maize and 
Aqua, in checks 
and prints. 
Desiqned by a doctor for baby's safety and comfort, 
Available in following fabrics: Estron ($7.95), San- 
forized Cotton Suede ($3.95). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots, THE EMPORIUM 

Order by mail or see San Francisco and 

on display at: all branch stores 


Baby’s Safest Sleeping Garment 





HAWAIIAN 


INDOOR PLANTS 
Obtain 
the NEW LOOK! 


AT YOUR NURSERY 








COMPOST 
GRINDER 


© GRINDS 

© PULVERIZES 

© SHREDS 
© MIXES 







® NO BURNING, NO SMOKE 
Heavy sod, manure, stalks and prunings 
become beneficial compost with the Wichita 
Wonder Compost Grinder. Powered by 1 h.p. 
electric or 2 h.p. gas engine. 
Write for Free Literature 
Power Lawn Mowers, Garden Tractors, Rotary 
Tillers, Sweepers, Sprinklers, Aerifiers, 
Write or Phone SUtter 1-0562 








Dealer Inquiries Invited 





DISTRIBUTORS 


52 BEALE STREET - SAN FRANCISCO, CALIF. 











Tells the plain truth about the 
best seeds that grow. All your 
favorite flowers & vegetables 
including Burpee Hybrids. 450 
4 pictures, over 75 in natural 
color. FREE — Write Today! 







— = on an as a ame a aD Denes oD as aD oe 7 
RPEE COMPANY ‘ 

495 Burpee Building, Riverside, California i 
Send new Burpee Seed Catalog FREE. . 
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COMFY CUDDLER 


It’s a 
CARRIAGE ROBE 
BUNTING 
BLANKET 

PAD 










Waterproof 
Washable 
Absorbent 





Flannelette 
Nylon-crepe -....... $4.99 


(Layette sacque and water-proof pant- 
ies Batiste lined in Nylon-Crepe $2.49) 
Sold at: Emporium Stores 
Carithers’ Stores 
J. F. Hink & Son, Berkeley 

—or your nearest store— 


MANZANITA ORIGINAL PRODUCTS 


327 Phelan Bldg., San Francisco, Calif. 


Colors: 
Maize, Pink, 
Blue, Rosebuds 





BUILD THIS BEAUTIFUL BBQ & panio YOURSELF 
Save up to two-thirds the cost with easily installed and 


inexpensive FLAGSTRIP quality cement products. No 
cutting of pieces required on BBQ—use standard one and 
two-foot FLAG-BLOC units. Patio stones available in 5 
different colors. Color is in the concrete. You never need 
worry about color wearing or chipping off. 

Free landscaping, patio, BBQ plans at your local 
nursery or building supply dealer, or write to: 


P.O. Box 307, Hayward, California 


@ For Babies from Birth to 
One Year or Older 

@ Recommended by Doctors 

@ Sold by Leading Stores 


DNNANSEAe 
SEN 









Standard 
$7.95 
Pediatrically correct support 
| for back and head. Mother 
7 enjoys freedom, knowing 
¥ >» baby is safe and comfort- 
Fg able. Lightweight. Durable 
j plastic pad and adjustable 
P™, straps. Yellow, Blue or Pink. 


Perfect Gift 

for Babies 

Mail Orders 
Filled by: 







The Emporium-Capwell Co. 
San Francisco 


® Oakland 


Deluxe $8.95 
For — 





FEEDING DRIVING SHOPPING Eldora, lowa 





Enjoy Your Own 
HOME-GROWN FRUIT 


There is no mysterious secret—just plant our extra 
large home orchard grade trees. Watch them grow 
quickly and produce early. No fruit tastes so good 


as your own. 


Send today for free FRUIT TREE folder—lists best home 
fruits. 


GARDEN 
SHOPPING 
CENTER 





Millbrae Avenue and Rollins Road, Millbrae, Calif. 
Visit our Nursery... Open Sundays . . Closed Wed. 


one 3 SPONGE: ROK 


the "Artificial Earthworm" 


\) keeps the soil loose and pliable for 
better growing. 


AIR-CONDITIONS THE SOIL 
Like the Real Earthworm 


SPONGE-ROK lasts for years, will not 
J break down or become mushy . 
requires only about one-third the 
usual amount of water, yet you’ can- 
not overwater. 
Sponge-Rok is also used in many commercially pre- 
pared plant mixtures. It is widely accepted as the 
finest material known for aeration, drainage, and 
storage of moisture and plant food. 
Available at all local Nursery and Garden Supply 
Dealers 





A quality refillable ballpoint 
pen with this ad and an order 
of film developing to us. Our 
service and photo finishing is 


FREE 
GIFT 


steady customer of you. 


so fine we can afford this free 
gift as we hope to make a 
Enclose this ad for 
free gift. 


8-HOUR service on deluxe jumbo prints. 8- 
Exposure roll developed and 8 jumbo prints 
40c, 12-exposure 55c, 16-exposure 70c: 35mm. 
20-exposure 75c, 36-exposure $1.25. Jumbo 
Deckledge Reprints 4c each. Contact prints 
made if specified. BAY PHOTO SERVICE, 
P.O. Box 210, Oakland, California. 








WE hnow... 
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GIANT HYBRID TOMATO 


Delicious! Largest smooth round red 
omatoes you ever saw, up to 2 Ibs. 
each. The plants grow faster, bear 
heavier and longer. Send stamp for 
postage, and we’!l mail 10 SeedsFree. 
Or, order 70 Seeds postpaid for $1. 
Burpee Seed Catalog also FREE. 
W. ATLEE BURPEE CO. 
498 Burpee Building Riverside, California 










Luxurious trailer 
type living unit 
for pickup trucks 


© 
8, 9, & 10 foot models. From $795. 10 floor plans. Sleeps 
4. Aluminum exterior; insulated. Refrigerator, sink, stove, 
dinette-bed, 6 & 110 volt wiring. Wt. 800 Ibs. No sway. 
Write for FREE brochure and nearest dealer's name. 
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WORLD’S SAFEST POWER SAW 


Exclusive reciprocating 20” blade. 
safety, Just guide it and 
With only the slightest mechanical aptitude, you 
can keep blade in perfect shape for years. $199 includes 
tax and freight. Free Folder. Smalley Bros., 311 Fifth St., 
San Francisco 7, California. Phone: DO 2-1471. 


No dangerous chain. 
Hand saw power saw speed. 


relax. 


new 
broom 
design! 


LIGHTER - STRONGER 
SWEEPS BETTER 


buy one today! 








VEL 
BROOMS 


santa Cruz 


17th & Capitola 





OSED REDWOOD TIES 
Hand-split and hewed from old growth timber 


Suitable for relaying in track, for walls, steps or cor- 
rals. At my yard adjacent to the South San Francisco 
Union Stock Yards, East Grand Avenue. 


F. L. BOTSFORD, RAILWAY SUPPLIES 
Hobart Bidg., San Francisco 5 * DOuglas 2-8710 or 
South San Francisco * Plaza 6-1585 






A FASCINATING HOBBY 
OF DWARFING PLANTS 
Your Choice of 
PINE, JUNIPER, CEDAR, CYPRESS, LIQUIDAMBER, 
GINKGO 
Any 3 for 2.50, 6 for 4.50 ppd. Planting inst. incl. 
Established Plants in Pots 


FRED HERBERT NURSERY 
1626 S. Mayflower Monrovia, California 


BONSAI 











437U E. C St. 
TRCN MN “97Y E. Corson. s 
120 


COLORED CATALOG 
Perennials © Alpines 
Chrysanthemums ® Iris 


[FREE 


It pronounces all names! 


LAMB NURSERIES 
E. 101 Sharp, Box S-18, Spokane, Wash. 

















THE FINEST FLOWERS ARE YOURS 
WITH YOUR OWN 
GREENHOUSE 
Many different sizes in 
redwood prefabricated 
sections, Write for free 

folder and price list. 
PACIFIC COAST 
GREENHOUSE MFG. CO. 
650 Bayshore Highway, 
Redwood City, Calif. 
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TAKE HIM WITH YOU! 


Short trips are fun for a dog. If he’s 
well-behaved, he’ll be welcome nearly 


everywhere. Take along a closed con- 


tainer of water for him. Don’t leave 


him alone in the car with all the win- 
dows closed. And don’t forget a pack- 
age of new Friskies Cubes. So con. 


venient to feed when traveling with 
your dog—just pour from box, serve 
dry or moist. He’s bound to enjoy 
Cubes’ new six-flavor variety, new 
crunchy texture. Write for our new 
booklet ‘Traveling With Your Dog 
and Housing Your Dog.” 


u 2 
LIKE 
ONE 


OF THE 
FAMILY 





He has a secure place in your heart and 
home. You’re almost as concerned about 


his health as you are the childrens’. 
Some dog foods nourish him only half- 
way, but every Friskies product is a com- 


plete diet in itself. And you can always 
be sure of freshness and top quality — 
because Friskies are made right here in 
the West by Carnation Company! 





FINICKY EATER? 


If he’s turned up his nose at other 
brands of Meal, try Friskies Meal. It’s 
the one with real meaty taste and aroma. 
Mixes almost instantly to the hamburger- 
like texture that is so appealing to dogs. 
And economicai? A big 50-pound dog 
can be fully nourished on it for only 14 
or 15 cents a day! 





Seventh Heaven 


is where your dog is when he eats 


canned Friskies. The main ingredi- 


ent is lean red horse meat, which to 
him is like sirloin steak. It’s espe- 
cially good as a starter food for pups. 
And a single can a day provides all 
the nourishing bulk a small-to- 
medium-sized dog needs. Did you 
know young dogs require rather spe- 
cial care and feeding routines? Send 
for our free new booklet “Care And 
Feeding Of Puppies.” 














A Hungry Tiger 

Even the fussiest cats love our new 
Friskies Cat Food. It has choice nour- 
ishment without a strong odor. Our 
new booklet called ““Your Cat” has 
all sorts of helpful advice for you. 





FEEDING A LA CARTE 


If your pet seems content with the 
same Friskies food every day, fine. 


But if he likes variety — and most 
pets do — Friskies offers a veritable 
“menu” to choose from. In addition 
to Cubes, Meal and canned Friskies, 
we also pack Kibbled and Biscuits 
for your pet. Both have six flavors 
in every box—meat, liver, milk, fish, 
vegetable and chicken. 


Try mixing Meal with Canned. Or 
Kibbled with Canned. Or Cubes with 
Canned. Serve Biscuits for dessert. 


KEEP HIM OFF 
THE STREETS 


Be sure he has a 
comfortable bed or dog 
house to come home to. 
Our new booklet 
“Housing Your Dog”’ has 
some very practical 
pointers on safety, 
comfort and cleanliness. 
For it, and the other 
booklets, write Friskies, 
Box 201-A, Hollywood 28, 
California. We'll also 
send you a coupon 
worth 15¢ toward the 
purchase of any Friskies 
product you specify. 





FRISKIES...the West’s leading pet foods! 





Luxurious Binding Stamped in Gold _<<- 
576 pages @ 55 illustrations - 
in color 4. 








will give you these 
5 great Best Sellers 


condensed in one 5/76-page volume 
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Yours to keep—no more to pay! 
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WHAT YOU GET FOR 10¢—You get 
these 5 great current books con- 
densed in one volume: 


BY LOVE POSSESSED — James Gould 
Cozzens’ big best seller, sweeping 
the country like wildfire. Time mag- 
azine calls it ““The best American 
novel of the year.’’ Other reviewers 
say: “Spellbinding from start to 
finish.”” Publisher’s price. ....$5.00 


WARM BODIES—Perils of life in the 
peacetime Navy, hilariously por- 
trayed by Donald R. Morris. Pvb- 
ETB UICES : scancecncsecscte $3.50 


THE CENTURY OF THE SURGEON — 
How the art of surgery came of age, 
vividly told by Jurgen Thorwald. 


Publisher’s price. .....0.seee. $5.95» 


LOBO—MacKinlay Kantor’s delight- 

ful story of a canine scalawag who 

adopted a man. Publisher’s price 
_E 


DUEL WITH A WITCH DOCTOR — 
Christianity clashes with black ma- 
gic in the jungle. Exciting episode 
from Jan de Hartog’s The Spiral 
Road. Publisher’s price $4.95 


Total Original Prices ... 


ie 


+ ES, YOURS FOR 10¢. This book is 
|. waiting for you—ready to be shipped 
as soon as you send the Shipping Label. Its 
regular price is $2.44. But — to introduce you 
to Reader’s Digest Condensed Books — you 
can get it for less than the cost of postage. 
It’s yours to keep and there’s no obligation. 
So mail Shipping Label (and 10¢ to help 
cover postage) today! 
How Our 2!2 Million Membership 
Makes This Bargain Possible 

There must be very good reasons why 2% mil- 
lion people have joined the Reader’s Digest Con- 
densed Book Club — making it the largest in 
America. Actually, there are five such reasons: 

1) Members get current best sellers by fine 
authors — novels, biographies, important non- 
fiction. 

2) Each volume contains four to six books—all 
skillfully condensed as only Reader’s Digest editors 
know how, keeping the essential narrative, style 
and flavor. (None of these 
condensations ever appears 
in Reader’s Digest magazine.) 

3) The volumes (of over 550 
pages each) are luxuriously 


read every one of them. 

5) They are offered—to members exclusively—for 
only $2.44 each. (If bought separately, in the pub- 
lishers’ editions, the four to six books would cost 
you $20 to $25.) Our large membership enables 
us to pass tremendous savings on to you. 

No obligation is attached to this offer. After 
shipping your book, we will enter your name as 
a TRIAL member. If after reading it you decide 
not to continue as a member, you may keep it 
and cancel your membership WITH NO OBLI- 
GATION — simply by sending us a post card. If 
you decide to remain a member, do nothing: 
later volumes will be shipped as issued, one every 
3 months. You pay $2.32 plus 12¢ postage for 
each, after delivery. You may cancel at any time. 

Mail Shipping Label — With Only 10¢ 

But our supply of these introductory books is 
limited. So please hurry. Mail Shipping Label — 
and only 10¢ — AT ONCE. (Offer is limited to 
new trial members only.) Reader’s Digest Con- 
densed Book Club, Pleasantville, N. Y. 


THIS SHIPPING LABEL 1S WORTH $2.34 TO YOU 
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SHIPPING LABEL 





bound, with backbone stamped 
in genuine gold; impressive 
additions to your library. 

4) Only four volumes are 
issued each year; so you can 
be sure of having the time to 


FROM: READER’S DIGEST CONDENSED BOOK CLUB 
Pleasantville, New York 


RETURN POSTAGE GUARANTEED 











TO: Your Name 





What Some Famous Readers Say: 

James Michener says: “Our world is but haven’t found time for. They pro- 
so full of written words busy people vide relaxation, enjoyment.” 

can afford time for only the very best. Lowell Thomas adds: “I am a frus- 
That is what the Club provides.” trated man who wants to read every- 
thing worth while and lacks the time. 
The Club makes it possible to read the 
important books would otherwise 
miss.” L 


Address 





City 
CONTENTS — BOOK 


POSTMASTER: THIS PARCEL MAY BE OPENED 
FOR POSTAL INSPECTION IF NECESSARY 301 
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Cornelia Otis Skinner comments: 
“The editors have a gift for selecting 
all those books I’ve wanted to read 








ap. 


